ading Publication in the Meat Packing and Allied Industries Since 1891 














7 =| 


The fisherman needs that sharp barb on his hook 
to land the big ones...sausage makers and meat packers, fishing 
for new accounts, need good seasonings to land ’em... 


- good seasonings help make good sales! 


you can MIS 
always 


depend on SEASONINGS! 
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Buffalo 


QUALITY 
SAUSAGE MACHINERY 


for more than 80 years 


* BUFFALO equi 
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features th 


Pment is noted forits sound design , . sturdy con- 
. . dependable performance and 
LO is first in offering new proved 
and protect product quality, 


JOHN E. SMITH’S SONS CO. 


50 BROADWA BUFFALO 3, N. y. 
Sales and Service Offices in Principal Cities 


- Safety and sanitation 
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at increase plant efficiency 


— patties 
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Capacities from 1,000 to 
15,000 pounds per hour. 





Send for these informative Booklets 


JOHN E. SMITH'’s 


\ N 


















Known the world 
over as the “cool- 
cutting” gtinder 
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Head Cheese Cutter 

Pork Fat Cuber | 
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Spice Shipments 
are not always the same... 
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BUT CONTROLLED EXTRACTION ASSURES 
UNIFORMLY PURE, POTENT PEPPER FLAVOR 








IN SOLUBLIZED 


Pepperoyal is no ordinary soluble pepper. Use the same amount of 
Pepperoyal in every batch of your product, and every batch will smack 
of the same pure pepper flavor. 

True, it is processed from prime quality pepper berries. But, its real 
quality distinction originates in the Griffith laboratories. The potency, 
purity and uniformity of pepper flavor in Pepperoyal is controlled by 
our exclusive process of extraction.* It assures you of the same flavor 
quality in every shipment of Pepperoyal, or any of Griffith’s Solublized 
Seasonings. 

A real contribution to the flavor control of your products! Let’s 
talk about it. 








* Patent Applied For. 


THE 


LABORATORIES, INC. 
In Canada — The Griffith Laboratories, Ltd. 


CHICAGO 9, 1415 W. 37th St.» NEWARK 5, 37 Empire St. » LOS ANGELES 58, 4900 Gifford Ave. > TORONTO 2, 115 George St. 
Laboratorios Griffith do Brasil, S.A.—Caixa Postal 300 Mogi das Cruzes, Est. S. P., Brasil 
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“California Wonder’ 


SWEET PEPPERS 


steps up demand for your 
e MEAT LOAVES 

e SAUSAGES 

e SPECIALTIES 


Order Now for Sept. 1 Delivery! 








Beginning this fall GOLDSMITH 
will operate their own plant in 
Delaware producing “California 
Wonder” Sweet Red Peppers for 
use in your various products. These 
uniformly bright red peppers will 
be of the same fine high quality as 
the famous GOLDSMITH Diced 
Sweet Pickles and produce the same 
amazing sales demand for your 
loaves, sausage and specialties. We 
urge that you place your order now 
for assured September Ist delivery, 
subject to approval of price. With 
the addition of these crisp, tasty 
sweet peppers to the GOLDSMITH 
line of distinctive, sales-producing 
products we are in a better position 
than ever before to serve your every 
need. 


Write or wire today for detailed 
particulars . . . or to reserve a por- 
tion of your fall and winter pepper 
requirements. 


Goldsmith 


PICKLE COMPANY 





4941 South Racine Avenue 
CHICAGO 9, ILLINOIS 
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Administration Does Not Want Freeze Power: Wolcott 


Chairman Jesse Wolcott of the House banking committee said Monday that 
President Eisenhower is now convinced that it is not necessary for Congress to 
enact a standby 90-day freéze to protect the economy against inflation in case 
of war or other crisis. He said that legislators have discussed the issue with 
the President and convinced him that Congress can act in time if an emergency 
develops. Wolcott made his remarks at the conclusion of agriculture department 
testimony before his committee, Monday, on S 1081, the Senate-passed bill, to 
continue present production controls and authorize a standby 90-day freeze of 
prices, wages, rents and credit terms. 

Earlier, Defense Mobilizer Arthur S. Flemming told the House banking 
committee that, although the administration still hopes that Congress will decide 
that no freeze law is needed in advance of an emergency, the President will 
accept a 90-day freeze law. However, he said the administration cannot accept 
the 90-day freeze as passed by the Senate. Removal of the exemption-suspension- 
adjustment clause makes the provision completely unworkable, he said, and the 
administration would have to ask for amendments before putting the freeze in 
effect. If Congress can pass amendments quickly in an emergency, it could also 
pass the whole freeze law. 


Fresh Outbreak of Foot-Mouth Disease in Mexico 


Secretary of Agriculture Benson has sent three top-level representatives to 
Mexico to help in eradicating that country’s latest outbreak of foot-and-mouth 
disease. Last weekend he closed the border to imports of livestock and fresh 
meat, following diagnosis of the disease in Vera Cruz. All possible steps are 
being taken to confine and stamp out the disease (see page 10). 


Hour's Work Buys Most Beef Roast Today 


The average American factory worker can buy more prime rib of beef for 
an hour of work than ever before, U. S. Labor Department statistics indicate. 
In March the average worker received $1.75 an hour and paid 63.7¢ per lb. for 
rib roast. So his hour of work enabled him to buy 2.75 lbs. of rib roast. In 1932 
he could buy only 1.8 Ibs. (rib roast was 26c; his pay was 47c). In the boom 
year 1929 he could buy 1.45 lbs. (39c per lb.; 57¢ an hour). 


Excess Profits Tax Hearings 


Hearings on the extension of the excess profits tax proposed by President 
Eisenhower will begin June 1 before the House ways and means committee. The 
present law would expire June 30. 


New Research on Tallow and Grease 


Several research projects to develop new uses for inedible tallow and grease 
will be started shortly, bringing to producers hope of improved demand for these 
products. The National Renderers Association, which announced the signing of 
the research contracts to its members this week, will also launch a promotion 
campaign to recapture part of the market soap has lost to synthetic detergents. 
(see story on page 21.) 








Cutting Down 


on 


Business Worries 


BY ROY KAMMERMAN 


S THE owner or manager of a 
small packinghouse, you’re slated, 
according to statistics, for a 
pretty long stay on this mortal sphere. 
You’re likely to live longer than your 
doctor, the corner bartender, or the 
actor you saw on television last night. 

Of course, there isn’t much point to 
living a long time unless you get some 
good out of life, and that brings up the 
question of how much kick you get out 
of the packing business. Since most 
of your days are spent with your busi- 
ness, it’s important that you enjoy it. 
If you find yourself worrying after 
hours; if your problems sometimes 
seem greater than the rewards you re- 
ceive; if your doctor has told you to 
ease up, then you’d better take a good 
look at your modus operandi and see 
if there aren’t ways you can make it 
easier on yourself. 

Indeed, the problem of keeping busi- 
nessmen from overworrying and over- 
working, in short, the problem of keep- 
ing them happy, is occupying the in- 
creasing attention of many specialists. 
If you would be happy in business, here 
is their advice: 


Rule 1. Concentrate on the things you 
do well. 


Andrew Carnegie started working 
when he was ten as a 20c a day bobbin 
boy and eventually amassed one of the 
great fortunes of the age. He explained 
his success thusly: “I got rich by hiring 
people who knew more than I did.” 

Carnegie didn’t try to be an expert in 
everything, and the packing executive 
who tries is sure to be lost and un- 
happy. Business has never been more 
complicated than it is today. The fact 
that you control a business does not 
automatically qualify you as an expert 


. a 








To know more and worry less about your 
business, the author suggests six rules for 
executives to follow. 


on the diverse pressures that bear 
against your business. The chances are 
that you got where you are by virtue 
of a single marked ability; salesman- 
ship, organizational ability, financial 
wizardy, or ability to handle men. 

If you did, ride that ability for all 
it’s worth, for it can carry you and 
your company even farther. Don’t let 
the tragedy that engulfs so many exe- 
cutives happen to you. Don’t allow ad- 
ministrative details in highly specialized 
fields to take so much of your time that 
your real native ability is neglected. 
Devoting too much of your time to what 
is often called the “business end” might 
turn out to be the “end of business.” 

A man is always happiest doing the 
things he’s good at: concentrate on 
those and hire experts to advise you 
on other phases of the business. 


Rule 2. Use the tools executives use. 


As the owner or manager of a busi- 
ness, your chief executive function is to 
make decisions. You simply can’t make 
intelligent decisions without good rec- 
ords. Records are the tools of the exe- 
cutive. 

If you have difficulty making decis- 
ions, if you tend to vacillate, it is prob- 
ably because you are not being given 
a clear enough picture of the facts in- 
volved. And 99 per cent of the time, 
the facts of a business are contained in 
its records and nowhere else. 

There’s only one test of good 
records—if they don’t tell you every- 
thing you want to know about every 
phase of your business, they are incom- 





This article was prepared with the 
cooperation of the American Institute 
of Accountants, national professional 
society of certified public accountants. 


plete. Every decision you make, from 
judging a safety campaign’s effective- 
ness, to promoting a foreman, to buy- 
ing new equipment, to judging your 
advertising, must be made primarily 
on the basis of what the records show. 

Interestingly enough, of every 100 
businesses which fail, 50 have kept 
either no records or incomplete records. 
There are no figures on how many 
packing executives suffered nervous 
breakdowns because they did not have 
adequate records, but we'll bet the 
number is high. 

On the tax front, of course, the need 
for records is not even open for ques- 
tion. The Treasury has court precedent 
to “bear down heavily on those whose 
inexactitude (failure to show exact 
costs) is of their own making.” 

However, don’t let the fact that your 
records satisfy the Bureau of Internal 
Revenue lull you into thinking that they 
are, therefore, complete. They’re not a 
complete set of tools unless they cover 
every phase of your operation. 


Rule 3. Turn your tax and govern- 
ment regulation problems over to an 
expert. 


Taming lions and coping with gov- 
ernment regulations and income tax 
are jobs which require experts. Don’t 
try either of them alone and unaided. 

Take government regulations: 

Henry R. was the owner of a small 
packinghouse. He employed his wife 
as his secretary. He paid her $60 a 
week, and paid the usual social security 
and federal and state unemployment 
insurance on her salary, plus, of course, 
deducting her share from her salary. 

In the course of three years, Harry 
paid Albany and Washington over $500. 
He didn’t know that you aren’t sup- 
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posed to pay those taxes on your wife, 
or deduct them from her salary. Five 
hundred dollars gone before he dis- 
covered his mistake—and it’s quite 
possible that he might never have dis- 
covered it. 

Another packer asked some of his 
men to work overtime to cope with a 
sudden emergency. He offered them 
equivalent time off the following week 
and they gladly accepted. 

This apparently innocent arrange- 
ment could have caused great trouble. 
The packer was in interstate commerce 
and was subject to heavy penalties for 
not paying overtime. Deals on time 
off are not recognized. 

Coping with government regulations, 
a packer must have help, or he is al- 
most sure to make costly mistakes 
which, in turn, will detract materially 
from his happiness in his work. 

Ignorance in tax matters can make 
you even more unhappy. There are 





The small businessman often pays more tax 

than necessary. A slight change in a trans- 

action may make a big difference in his com- 
pany's overall tax liability. 


scores of occasions during the year 
when a slight change in the way you 
arrange a transaction can save you 
hundreds of tax dollars on March 15. 

Take the matter of buying a new 
truck: 

Jones, a Western packer, decided to 
purchase a new truck. The depreciated 
value of his old truck on the books was 
$1,000. But the truck had hard wear, 
and the dealer would allow only $600 
on a trade-in. 

Jones was about to make the deal, 
but he first checked up on the tax facts. 
As a result, he decided to make two 
separate transactions: he sold the old 
truck for $600, then bought the new 
one. 

By selling the truck for $400 less 
than its depreciated value, he was able 
to deduct the $400 from his taxable 
income. 

If he had traded in the truck, he 
would not have been able to claim the 
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loss. For tax purposes, no gain or loss 
is deemed to result from a trade-in. 

However, if Jones had been offered 
$400 more than the depreciated value, 
he would have traded in his old truck— 
for his profit would then not be taxable. 

Taxes are now so major a cost of 
doing business that the average packer 
contemplates them with a sort of hope- 
less apprehension, fearful that he may 
be paying too much, but not knowing 
what to do about it. 


If you'll turn your tax problems over 
to an expert, he will likely find many 
places where he can save you taxes 
by advance planning—as in the case of 
the trade-in. Then, when taxes are 
mentioned, you can puff complacently 
on your cigar, with the satisfaction of 
knowing that you are going to save on 
taxes in ways which your competitor 
may not even know exist. 


Rule 4. Have a plan you can put 
into effect if bad times come. 


Most executives Worry unnecessarily 
about “bad times.” The thing to re- 
member about bad times is this: hun- 
dreds of small packers have survived 
every emergency, depression and war, 
and made money while doing it. 

Together with your accountant, you 
should have worked out a detailed 
analysis of your overhead. If your 
business fails to meet its “break-even 
point” you can lower that point by 
reducing your overhead. If you cut 
your overhead by only 5 per cent, you 
may increase your profit considerably. 

Perhaps you can return a machine 
on which you are still paying and 
which you can do without. Perhaps 
you can discontinue a specialty item 
which is not yet paying its way. Per- 
haps that frozen food venture will have 
to be discontinued. 

Cutting overhead has to be as ob- 
jective as a surgical operation. You 
must have an overhead chart so you 
will know the anatomy of your busi- 
ness; otherwise the operation may be a 
success, but the patient may die. 

In addition to cutting overhead—or 
instead of it—you may combat an 
emergency by seeking new sources of 
revenue. Rather than discontinue the 





When you're riding high on paper, make sure 
that too much credit won't sink you—the 
credit you give and the credit you accept. 


specialty item or the frozen meats, you 
can embark on a big advertising cam- 
paign to sell more of them. You-can, 
perhaps, extend your services to custo- 
mers in other ways. But you can do 





A well-balanced inventory lifts many burdens 
from your back. Ask your CPA how your 
inventory shapes up. 


this with safety only if you have the 
necessary financial reserve. This deci- 
sion needs the advice of your account- 
ant. He can tell you how much you can 
spend to promote more business with- 
out endangering your whole business. 

If you know in advance where you 
can cut overhead and to what extent 
you can spend to get more business, 
you'll avoid a lot of anxiety if bad times 
do come. 

Rule 5. Have an automatic system 
for handling credit. 


Many a_ small packer has_ been 
hounded to unhappiness over the ques- 
tion of credit. Your position is more 
complex than that of some meat mar- 
kets which years ago used to display 
signs such as: “We like your face, but 
we can’t put it in the cash register.” 

You must extend credit, but you’ll be 
spared many agonizing decisions if 
you’ll remember one inflexible rule: 
Every business has a point beyond 
which it cannot extend credit. 

Your accountant can work out that 
point-of-no-credit for you. He figures it 
with a formula which takes into ac- 
count cash on hand, quick assets, 
amount of money owed you, annual 
volume, and other factors. 

When you have given credit to this 
point, you’re not able to give any more. 
Period, paragraph! This simplifies your 
credit problem. Samuel Johnson said 
that you can depend upon it that when 
a man is to be hanged in the morning 
it sharpens his wits wonderfully. When 
you know your whole business may be 
forfeit, you’ll find it easier to take a 
dim view of pleas for more credit. 

You'll be less eligible for ulcers, too, 
if you are equally cautious about ac- 
cepting credit. When things are going 
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well, you’ll find suppliers and other in- 
terested parties anxious to lend you the 
means to expand. Before you commit 
yourself to an obligation which, after 
all, must be paid back, ask your ac- 
countant if it is wise—ask him if the 
failure of the new project could endan- 
ger your established business. That way 
you avoid the tension of wondering if 
a new enterprise can ruin the old. 


Rule 6. Have an independent expert 
look over your business at set intervals. 


., The hardest part of any business is 

making the decisions. In the lonely job 
of being an executive, you seldom see 
your big mistakes until it is too late. 
Often, indeed, an onlooker can see 
things more clearly because he isn’t so 
close to them—like a kibitzer at a card 
game. 

An increasing number of businesses 
are employing professional “kibitzrs”— 
outside experts who are not part of the 
full-time executive staff—who come in 
at certain intervals and bring with them 
a fresh perspective and an unbiased 
viewpoint. 

There are many different business 
experts who advise businessmen for a 
fee, but the person most likely to fill 
your needs is the certified public ac- 
countant. 

The CPA is much more than just a 
glorified bookkeeper, and more than a 
kibitzer. He is usually the accountant 
for a variety of businesses. He knows 
the local labor situation, the real estate 
picture. He knows about taxes, insur- 
ance and business conditions locally. He 
puts all this background—which your 
special position may not allow you to 
have—at your disposal. 

Before getting his CPA certificate, 
every CPA has had to pass difficult ex- 
aminations in accounting and has had 
to satisfy state officials that he has the 
experience, education and skill neces- 


sary to help you with your accounting 
problems. 

Because he so well fills the urgent 
needs of so many businesses, his is now 
the fastest growing profession in the 
country. He is the world’s foremost 
authority on records. If your accounting 
system is of the Model-T variety, he 
will design a new one which will be a 
very effective management tool. 

He’ll make out your tax returns and 
handle your tax accounting problems 
so that you can take advantage of the 
dozens of legitimate tax saving oppor- 
tunities which abound. He’ll make out 
your social security and other govern- 
ment forms at the right time. 

Using your records, he’ll be able to 
spot in advance any danger which may 
impend. If you want the peace of mind, 
question him directly about the health 
of your business. Ask him: 


Am I giving or accepting too much 
credit ? 

Am I making as much profit as I 
should? 

If I am not making as much profit 
as I should, where does my trouble 
seem to lie? 

Are my records as complete as they 
should be? 

Am I conducting my business effici- 
ently from a tax standpoint? 

In general, is my business as healthy 
as it should be? 


It will take your CPA very little time 
to answer these questions if your busi- 
ness is healthy. If it isn’t, you’ve got 
a job of work cut out for you—work in 
which your accountant can help. 

Admitting the accountant to your 
management team will give you the 
satisfaction of knowing exactly how 
you stand at all times. It will leave you 
free to concentrate on the things you 
do well—free to enjoy your status as an 
independent businessman. 





published financial reports for 1952. 


manufacturers was off 28 per cent. 








Other Food Processors Earnings Fall in 1952 


Other processors of food and agricultural products, as well as meat 
packers, suffered reduction in their net incomes (after taxes) in 1952 com- 
pared with 1951. The USDA Bureau of Agricultural Economics makes this 
estimate of the situation on the basis of returns for corporations that have 


Among the food groups, decreases in net were largest for corporations 
packing meat and manufacturing sugar. The combined net income of the 
meat group (18 corporations) was down 29 per cent while that of sugar 


NET INCOME OF LEADING ee ee PROCESSING AGRICULTURAL PRODUCTS, 
AND 1952 


Reported net income after taxes 


Number 
of 
‘ corpo- As percentage As percentage 
Industrial groups rations Total of net assets! of sales 
1951 1952 1951 1952 1951 1952 
1,000 1,000 
dollars dollars Percent Percent Percent Percent 
OD caidas ciecctednneesricase 22 51,668 52,934 12.3 12.2 3.5 3.6 
BE MOOD ons vincivcccnsedue 16 67,214 67,117 11.0 10.5 2.2 2.1 
ae 18 46,133 32,974 5.4 3.8 6 4 
MRE Se win eins 444% é:0:05 Roa Riuere ase 19 58,866 42,537 12.1 8.4 6.2 4.4 
a 79 223,061 196,541 11.8 10.0 3.6 3.1 
Towaced products ..........00. 23 119,477 114,073 9.8 9.2 3.9 3.4 
IE i560 b 4's ud'o 60 80:6 % 37 92,767 44,730 12.1 5.3 5.6 2.9 
NOD: 665-0. 01s 0:0.0:0.9,0 04:8'018 9 16,993 27,201 Ta —3.2 3.0 —2.4 
RE ORNENOD 85s wcivijeskceeesces 39 96,470 49,762 11.8 5.6 4.9 2.5 
I a eitrihs aserads ck Wielatn 5hcccs aus 34 20,895 17,653 7.5 6.2 3.0 2.6 
1Book net assets at the beginning of the year are based upon the excess of total balance sheet 
a liabilities. 
eficit 








Close Mexican Border 
After New Foot-Mouth 


Disease Outbreak 


HE MEXICAN border was closed 

on May 23 to imports of livestock 
and fresh meat, following an outbreak 
of foot-and-mouth disease at Gutierrez 
Zamora, Vera Cruz. On Monday the 
Department of Agriculture announced 
that there had been no extension of the 
outbreak and that measures are being 
taken to confine and eradicate the dis- 
ease. 

The Mexico-U. S. Commission for 
the Prevention of Foot-and-Mouth Dis- 
ease will inspect the area of the out- 
break daily for about a month, and 
outlying areas less frequently. All of 
the infected animals have been con- 
fined to a small area of about one by 
two miles. The infection is type “A” 
of the disease, which was prevalent in 
Mexico from December 1946 to August 
1951. 

Canned meat in hermetically-sealed 
containers can be imported without 
further restriction. Cured meats from 
federally-inspected plants in Mexico 
can be imported under permit to be 
sent to approved establishments in 
this country for further processing. 

Dr. M. R. Clarkson, deputy admin- 
istrator of the Agricultural Research 
Administration, is in Mexico as official 
representative of Agriculture Secre- 
tary Benson. The Secretary also has 
asked Albert K. Mitchell, chairman of 
the Livestock Industry Advisory Com- 
mittee on Feot-and-Mouth Disease to 
join Dr. Clarkson in Mexico City. 

Dr. L. R. Noyes, former U. S. co- 
director of the Joint Mexican-U. S. 
Commission, reported to Mexico City 
Tuesday and will serve as consultant. 
The BAI will provide additional per- 
sonnel as needed. 

This is the first appearance of the 
disease in Mexico since August 1951 
when an outbreak occurred near Na- 
utla, Vera Cruz, only a few miles from 
the location of the present infection. 

Four herds, totaling from 450 to 500 
animals, have been reported to be in- 
volved. The affected area is in the 
former quarantine zone, about 375 
miles south of Brownsville, Texas. 

Origin of the present outbreak has 
not been determined. About 21 months 
have elapsed since the last evidence 
of the disease was eradicated. The 
virus has not been known to exist out- 
side of host animals for longer than 
about a year. 

Some 72,000 cattle have been im- 
ported from Mexico since the border 
was Officially opened on September 1, 
1952. No cattle have been imported 
from the former quarantine zone, but 
only from the northern Mexican states. 
Comparatively few cattle, about 9,000 
head, have crossed the border in recent 
weeks. 

The USDA emphasized that special 
measures to protect against the intro- 
duction and spread of foot-and-mouth 
disease in the United States have been 
carried out for the last three years. 
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OTHER 
PROFIT MAKING 
FEATURES 


BOSS STUFFERS 


are built for capacities of 100 to 600 Ibs. 


* 
On 400-500-600 pound sizes, lid and yoke 
swing on ball bearings for ease of opening 
and closing. 


Lid is centered automatically when yoke is 
swung to ‘'closed’’ position. 


Rubber packed, semi-steel lid fits flush into 
safety ring for complete emptying of cylinder. 


Yoke is electrically refined cast steel, and is 
equipped with spring actuated centering pin 
for perfect lid alignment. 


Coarse pitch, double lead screw for rapid 
operation of lid. 


Cylinder of heavy nickel bearing semi-steel 
is machined and polished inside for efficiency 
and cleanliness. 


Flat top, floating piston has air tight’ pack- 
ing. Piston and packing easily adjusted with- 
out removal of piston from cylinder. Piston 
fits flush against lid and safety ring for com- 
plete ejection of meat. 


Right or left air intake (except 100 Ibs. size 
which has one air intake only). 
* 


Globe valve and syphon create vacuum be- 
neath piston for quick return, 
* 


Silencer for air exhaust. 
* 


Patented, stainless alloy Micro-Set Stuffer 
Valve is leak proof, non-binding and easily 
disassembled for cleaning. 


Two stuffer cocks on all but 100 Ibs. size. 
+ 


Two sets of stainless stuffer tubes with each 
stuffer (except 100 Ibs. size, which is 
equipped with one set). 


* 
Zerk grease fittings throughout. 
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added sagety 


NEW BOSS STUFFERS 


Added safety features now available in 
Boss Stuffers create a bonus value of real 
and lasting importance. The new, extra 
safe Boss Stuffers cannot be opened while 
the piston is subjected to pressure, and 
cannot be closed while fingers are ex- 


posed. Think for a moment what these 
safety features could save you in the un- 
certain months ahead. 


Detailed information about the new Boss 
Stuffers will be sent promptly upon request. 


Inquiries from the Chicago area should be 
addressed to The Cincinnati Butchers’ Sup- 
ply Company, 824 West Exchange Avenue, 
Union Stock Yards, Chicago Y, Ill. 


BUTCHERS’ SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Bs Sipe 


No doubt about the difference. 


New Color Film 


Tells the “Why” 


of 


Beef Grade Values 


NEW sound-color movie, ‘Cattle 

Values in the Livestock Market,” 
which should do much to dispel mis- 
understanding about grading of cattle 
on the hoof and on the rail, had its 
premiere screening last week in Chi- 
cago’s famed Stock Yard Inn. This 
brilliantly-colored 29-minute film shows 
how and tells why certain lots grade 
Prime, Choice, Good or Commercial. 
The film was produced for the Chicago 
Stock Yards. 

The main characters are a lot of 15 
cattle shipped from a feeder in Char- 
lotte, Ia., to the Chicago market. The 
many factors that contribute to their 
value, such as proper care and feeding 
on the farm, correct handling in load- 





ing and unloading, shrinkage in tran- 
sit, and seasonal and grade price varia- 
tions are described. The 15 steers grade 
and sell Prime. 

After all the animals are dealt with, 
one steer which typifies the lot is sin- 
gled out. In livestock grading lan- 
guage, the film explains why the ani- 
mal is so graded. The same explanatory 
pattern is followed for lots of cattle 
which grade Choice, Good and Com- 
mercial. 

The film then shows the cattle as 
dressed carcass beef, broken down into 
four grade lots. A carcass from each 
grade is ribbed and the size and na- 
ture of its rib eye described. The im- 
portance of bruise free handling is em- 


> 
ie 
PRIME _ 


phasized frequently throughout the film. 

Details are given on the first 15 
cattle from feeding station to stock 
yards. In the course of a year each 
steer consumes 98 bu. of corn, 20 bu. 
of oats, 500 lbs. of supplement and % 
ton of straw while on feed. Brought to 
Prime at the end of 16 months, the 15 
head scale out 16,090 lbs. at the farm. 

While the cattle are loaded into a 
livestock van for the journey to mar- 
ket, the film stresses the fact that they 
are not clubbed, kicked or prodded. At 
a weigh station 65 miles from the farm 
the cattle are unloaded, scaled and re- 
loaded. Shrink at 65 miles is 290 lbs. 
Later at the Chicago yards the ani- 
mals are again weighed and shrink for 
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Among livestock industry notables present at the premiere A 
were Fred Hatch, president, Chicago Livestock Exchange; 

Wm. J. O'Connor, executive vice president, Union Stock 

Yards & Transit Co.; R. C. Pollock, general manager, Na- has | 
tional Live Stock & Meat Board, and Knut Jones, head 

cattle buyer, Swift & Company. At left is a price trend 


chart which appears in the film. 
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the final 135-mile leg of the journey 











computed at 210 lbs. The greater part 


_of the shrink in transit occurs within 


the first 15 to 25 miles. 
In the stock yards, the animals re- 
gain the 210 lbs. of shrink through 


| feed and water. The film points out 
| how proper care at the yards can help 


restore much of the weight lost in 
transit, a large portion of which is 
caused by dehydration. 

The film also traces realistically the 
market price for various grades of 
cattle, showing that, while the animals 
move in a price pattern, the spread be- 
tween grades is the greatest in the fall 
and winter when the cattle reach their 
top market value. 

Copies of the film are available free 
on a loan basis. Requests should be 
addressed to 116 Exchange Building, 
Union Stock Yards, Chicago 9, II. 


Modify Trip-Leasing 

The Interstate Commerce Commis- 
sion amended its trucker leasing regu- 
lations by making a “concession” to 
allow farm interests the privilege of 
trip-leasing. The change becomes ef- 
fective September 1, 1953. The amend- 
ment follows the lines of recommenda- 
tions made to the House interstate com- 
merce committee by various spokesmen 
for farm groups and similar interests 
during hearings on HR 3202. 

Western States Meat Packers Asso- 
ciation supported the bill in its original 
form, before the amendment protecting 
farmers and livestock producers was 
added. WSMPA feels that the privilege 
of trip-leasing is detrimental to western 
packers in that it allows midwestern 
producers of meat products to ship 
products into the West at reduced 
freight rates. 


Cudahy Sues CIO Union 


Cudahy Packing Co., Omaha, Neb., 
has sued the United Packinghouse 
Workers of America, CIO, and Local 
60 of the union for $1,250,000 damages 
in a recent labor dispute. At present 
depositions are being taken and it ap- 
pears the case may not be heard for 
some time. 


Florida Inspection Bill 


A bill to relax some of the provi- 
sions of the meat inspection law en- 
acted by the 1951 Florida legislature 
has been passed by the Senate and 
sent to the House. The bill would ex- 
empt from inspection slaughterers who 
handle less than 15 cattle and 25 hogs 
a week. 


California Garbage Bill 
According to news from California, 
it appears doubtful that the state’s bill 
requiring the cooking of raw garbage 
before it is fed to livestock (SB 892) 
will be passed. It has been withdrawn 
from the calendar. Only a week re- 
mains in the legislative session. 











Build New Freezer 
Plant in Memphis 


A HUGE COLD storage ware- 
house is being completed this month 
in Memphis, Tenn., by the Mid- 
South Refrigerated Warehouse Co. 
The 205 x 407 ft. building will have 
1,300,000 cu. ft. of all-freezer cold 
storage capacity with equipment to 
quick-freeze simultaneously 1,000,- 
000 lbs. of food, including meat. 

The concrete and steel structure 
boasts five large freezers, each 
50 x 200 ft., and four smaller freez- 
ers, 50x50 ft.; 900 lineal feet of 
enclosed loading docks; 1,600,000 
board feet of Owens-Corning Fiber- 
glas low temperature insulation; 
complete mechanized materials 
handling equipment; York refrig- 
eration equipment, and a Niagara 
Blower system in the freezers with 
no-frost equipment. 

The photographs show, top to 
bottom, architect’s drawing of the 
exterior; the raising of pre-cast 
poured wall panels, each weighing 
19 tons; application of Fiberglas 
insulation boards on freezer walls, 
and view of the roof which is cov- 
ered with white marble chips to de- 
flect sun rays. 

The building was designed by A. 
Epstein & Sons, Inc., Chicago en- 
gineers and architects, and E. L. 

Harrison, Memphis, associate. 
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Prompt delivery— quick 
service in emergencies. 
Many standard items in 
stock for ‘‘rush’’ orders. 


Uniform size and quality, 
products meet government 
specifications PP-B-221c 


fa E RE &, and MIL-P-1018A, 


WHY meat packers have preferred 


CINDUS CREPED PRODUCTS 
for over 25 years. 


High quality at 
competitive prices— 
rigid raw material 
standards never 
compromised. 





Prices that include shipping 
charges—all products sold 
on delivered basis. 


Complete line, tailored to fit all meat packing 
requirements—meat covers, barrel liners, 
cut sheets—available in variety of grades, 
wax and wet-strength treatments. Elimi- 
nates ‘‘shopping around” for special sizes 
and grades. 





cindus 


WRITE TODAY— TRADE MARK 


for information, 
samples—prices and 


delivery arrangements CINCINNATI INDUSTRIES INC. 


to ‘ 
te your neers 312 CARTHAGE AVE., CINCINNATI 15 (LOCKLAND), OHIO 





ELASTIKRAFT —treated kraft, creped for stretch, CORRUCREPE —treated, creped and corrugated for all-directional stretch. 
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THE MEAT TRAIL 














TWO 25-YEAR VETERANS of THE NATIONAL PROVISIONER organization — Frank 
N. Davis (left center) and Anthony S. Tisinai (right center) — received commemora- 
tive watches following a company dinner last week at the Ivanhoe Restaurant in Chi- 
cago. The presentation was made by Thomas McErlean (right), chairman of the NP 
board of directors, and Lester |. Norton (left), president of the publishing company. 
Davis is widely known among suppliers and packers as a member of the NP advertising 
sales staff and founder of the ANNUAL MEAT PACKERS GUIDE. Tisinai is one of 
the editors of the DAILY MARKET & NEWS SERVICE and is a well-known figure on 
the Chicago Board of Trade and in the by-products business. Awards to team and 
individual winners in the company's bowling league were also made at the dinner. 








Eastern Meat Packers Group 
Elects 1953-54 Officers 


The annual meeting of Eastern 
Meat Packers Association was held 
May 15 in New York City. A number 
of the original founders of EMPA at- 
tended, including F. M. Tobin, presi- 
dent, Tobin Packing Co., Rochester, 
W. C. Codling, first vice president, 
Tobin, Albany; Max Trunz, Trunz, 
Inc., Brooklyn, and G. A. Schmidt, 
chairman, Stahl-Meyer, Inc., N. Y. 

A total of 102 attended the annual 
dinner at the Stork Club. 

New officers for 1953-54 are: Chair- 
man, E. E. Schwitzke, secretary of 
Trunz, Inc.; president, Edwin S. 
Knauss, president of Knauss Brothers, 
Inc., Poughkeepsie, N. Y.; vice presi- 
dent, Wells E. Hunt, president of 
John J. Felin & Co., Philadelphia; 
treasurer, Allan B. Chatterton, Figge 
& Hutwelker Co.; secretary, C. B. 
Heinemann, Washington, D. C., and 
general counsel, Wilbur LaRoe, jr. 
Directors elected to serve a three-year 
term are W. C. Codling; W. L. Med- 
ford, president, Medford’s, Inc., Ches- 
ter, Pa., and John Krauss, president, 
John Krauss, Inc., Jamaica, L. I., N. Y. 
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Griffith Laboratories Tells 
Guessing Contest Winners 


The Griffith Laboratories, Inc., Chi- 
cago, has announced the winners of its 
Pepper Guessing Contest conducted 
at the recent convention of NIMPA. 

‘First prize, a table model radio, 
was awarded to Mrs. Karl S. Morgan, 
who is connected with Midwest Pro- 
vision Co., Madison, Wis. Second 
prize of an automatic toastmaster 
went to E. Loweth, who is connected 
with R. Wilke Meats, Columbus, O. 
An electric steam iron was won by 
Mary Delfrate, Delfrate Packing Co., 
Slovan, Pa., and an electric knife 
sharpener by Mrs. Ben Fineberg, 
Fineberg Packing Co., Memphis, Tenn. 

Six Deluxe Model Griffith’s Purified 
Spice sets were awarded to Mrs. Oliver 
Haas, Haas-Davis Packing Co., Mo- 
bile, Ala.; Glen Lake, Cudahy Packing 
Co., Chicago; Robert McSweeney, Jos. 
McSweeney & Sons, Union Stock 
Yards, Richmond, Va.; Mrs. V. W. 
Rohrer, Winchester Packing Co., 
Hutchinson, Kan.; C. Trunz, jr., Trunz, 
Inc., Brooklyn, N. Y., and Michael J. 
Cavalier, Tobin Packing Co., Roches- 
ter. The jar held 41,512 berries. 








PERSONALITIES 


and Events 


OF THE WEEK 








Cudahy Packing Co., Omaha, Neb., 
announced that Harold E. Bell of the 
general sales department will as- 
sume responsibility for the sale and 
promotion of meat products to chain 
store, supermarket and jobber ac- 
counts, in addition to his present 
duties of general sales promotion. 
®Armour and Company again re- 
ceived recognition in the Chicago Fed- 
erated Advertising Club’s competition 
for the best advertising created and 
produced in Chicago in the year ended 
March 31, 1958. It was cited for its 
institutional campaign in color, in in- 
dustrial and business magazines and 
in farm publications. Foote, Cone & 
Belding is the agency. In the point of 
purchase competition, John Morrell & 
Co. was cited for its signs and wall 
displays. They were produced by 
Ketterlinus Lithographic Mfg. Co. 
mR. A. Carrier, assistant treasurer 
and credit manager, Agar Packing & 
Provision Corp., Chicago, was re- 
elected president of the Credit Union 
Forum at the group’s annual meeting 
in Chicago recently. He is vice presi- 
dent of the Agar credit union. 
Charles N. Runes, owner of A. A. 
Welch & Co., Portland, Ore., died 
recently. 

»>Elfred S. Papy, former manager of 
the White Provision Co., Atlanta, Ga., 
was the honored 
guest at the thir- 
tieth Annual Lit- 
tle International 
Livestock Show 
there. The Sad- 
dle and _ Sirloin 
Club of the Ani- 
mal Husbandry 
Department, Uni- 
versity of Geor- 
gia, sponsors of 
the show, pre- 
sented his por- 
trait to the Uni- 
versity ata 
special banquet 
in the Georgian hotel on May 16. 
Papy, who has retired from the 
White Provision Co., is a recognized 
authority on the livestock industry in 
the Southeast and on agricultural eco- 
nomics of the South in general, and 
Georgia in particular. 

&Emge Packing Co., Anderson, Ind., 
displayed its meat products at the an- 
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PIN-TITE is the best 
shroud cloth for you! 
Outlasts ordinary 
shrouds many times over. Pulls tight 
without tearing. Special weave permits 
complete aeration. Bleaches white and 
marbleizes. The bold red stripe identifies 
the Extra Strong pinning edge. Save 
time—Save money—Use PIN-TITE. Mail 
the coupon for your free working sample. 


-FORM-BEST | 
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FORM-BEST forms your hams better . . . ab- 
sorbs less . . . boasts an absolute minimum of 
shrinkage. This is the stockinette you've been 
hearing about . . . the full length stockinette 
that is stronger and more elastic . . . FORM- 
BEST stockinettes can be applied in half the 
time—easily and quickly. A trial will convince 
you. 


Use the coupon below for free samples 
and prices. SEND NOW and receive a 
valuable, free "SURPRISE" GIFT! 


- 
t 
| THE 


COTTON PRODUCTS CO. 


Colerain, Alfred and Cook Streets 
CINCINNATI! 14, OHIO, U.S.A. | 





Please send free samples as 
indicated below: 


DD PIN-TITE SHROUD CLOTHS, Size......... 


Gentlemen: 
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nual Home Show sponsored by the 
Lions Club of Anderson. 

President Eisenhower lunched on 
Tuesday with officials of the Depart- 
ment of Agriculture at the depart- 
ment’s research center in Beltsville, 
Md. The “research luncheon” included 
new and improved foods developed in 
laboratories of the agricultural re- 
search administration. One item listed 
on the menu was prime ribs of beef 
from the “twin calf experiment.” This 
beef was part of an experiment de- 
signed to show that young animals on 
reduced rations gain rapidly when put 
back on full feed and that the quality 
of meat is as “good or better than 
that from animals raised on continu- 
ous full feed.” 

»Karl Seiler & Sons, Philadelphia, 
donated 5,000 meat sandwiches to the 
orphans and underprivileged children 
attending the opening matinee per- 





AMI Schedules Two Regional 
Meetings for Members 


The American Meat Institute has 
announced the programs for its re- 
gional meetings to be held during 
June at Eau Claire, Wis., and East 
Lansing, Mich. 

I. J. Pire of Claire Mont Meat 
Products, Eau Claire, will preside at 
the former, to be held June 8. Walter 
C. Thomasma, Thomasma Bros., Grand 
Rapids, is in charge of the meeting 
at Kellogg Center, Michigan State 
college, East Lansing, June 17. 

The Eau Claire program follows: 
Welcome, by William Peters, Peters 
Meat Products, St. Paul; “How Some 
Plants Are Changing Their Methods 
and Saving Money,” Charles Thomas, 
AMI; “Yes, You Can Save Money on 
Many Supply Items You Use,” dis- 
cussion led by Merrill Maugham, 
AMI; “Washington, the Department 
of Agriculture and the Meat and 
Livestock Outlook,” discussion led by 
Homer Davison, AMI, and election of 
regional chairman. The meeting will 
conclude with a general discussion led 
by Carl Weisel, jr., Weisel & Co., 
Milwaukee. 

The East Lansing program: Wel- 
come, Donald H. Stark, Michigan 
State college; “How Some Plants Are 
Changing Their Methods and Saving 
Money,” Thomas, AMI; “Yes, You 
Can Save Money on Many Supply 
Items You Use,” John Dinsmore, 
Manufacturers Cooperative Associa- 
tion; “Packers and Markets,” Horace 
Powers, Livestock Marketing Associ- 
ation of Michigan, and “Meat Mer- 
chandising Program for Retailers,” 
Harold M. Riley, Michigan State col- 
lege. The last three will be in the 
form of forum discussions, and the 
program will end with a general dis- 
cussion led by William Hill, Detroit 
Packing Co. 

Both meetings will start at noon 
with Dutch treat luncheons. The 
women attending the Eau Claire gath- 
ering will have a special luncheon 
planned by Mrs. I. J. Pire. 


RECOGNITION TO VETERAN employes is 
an integral part of Swift & Company's per- 
sonnel policy. Pictured here are two execu- 
tives who recently received 40-year buttons 
from the company. TOP: The presentation 
to H. F. North (left), head of industrial 
relations, was made by P. E. Petty, vice 
president. BOTTOM: Vice President and di- 
rector P. C. Smith (left) was congratulated 
by Harold H. Swift, board chairman. 





formance of the Ringling Brothers 
Circus in Philadelphia recently. The 
children were guests of Gimbel Broth- 
ers at the circus. 

&The Amarillo (Tex.) Packing Co. 
held open house May 20 at its ex- 
panded plant at 1809 N. East Third 
st. Visitors were conducted through 
the plant in groups of 50. Refresh- 
ments were served and products of 
the firm, including Longhorn Brand 
hams, given away. Since the present 
owners took over operation of the 
plant in 1945 the area has been tripled 
and personnel increased from 6 to 45 
people. Most of the expansion in the 
last three years has been added re- 
frigerated storage and refrigeration 
equipment. The plant has a capacity 
of 600 hogs and 600 cattle a week. 
Emmet Husband is president of the 
company; William C. Bowie is sec- 
retary-treasurer; Leo Hernupont, su- 
perintendent, and Amos Miracle, sales 
manager. 

>M. H. Hahn, 64, president and 
founder of Hahn & Co., Inc., a pio- 
neer San Francisco packing firm, 
died recently. 

> Merkel’s, Inc., opened its fifty-first 
store, located in Cambria Heights, 
L. L, N. Y., with a gala celebration, 
May 20. Some 10,000 people who vis- 
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H. A. Mady, Former President 
Of Carstens Packing Co., Dies 


H. A. Mady, well known in the 
packing industry in the Northwest, 
died May 18 at the age of 67. He had 
been in poor health for several years. 

Mady worked for Geo. A. Hormel & 
Co., Austin, for a few years, before 
he went to Spokane in 1907. He then 
worked briefly for Frye & Co., Seattle, 
and Mitchem Bros., Spokane. He left 
the meat industry for several years 
and in 1918 he became associated with 
Carstens Packing Co., Spokane. 

In a short time he was made fore- 
man of the shipping floor. Two years 
later he was promoted to superintend- 
ent and after two more years, man- 
ager of the Spokane plant. He held 
that position until 1937 when he was 
appointed general manager of the Ta- 
coma plant and president of the board 
of directors of Carstens Packing Co. 
In 1943 his health failed and he re- 
tired from the firm. 

The next year he went to work for 
Ray Hathway at John Lewis and Co., 
in an advisory capacity. The follow- 
ing year he assisted in the selling of 
John Lewis and Co. to Swift & Com- 
pany in Spokane. In the next few 
years he was called upon for counsel 
from many small plants in the sur- 
rounding territory. 

Mady served on the board of direc- 
tors of the American Meat Institute 
and during World War II, on the ad- 
visory board, meat division, War Pro- 
duction Board. 

He is survived by his widow, one 
daughter, a son, Charles H., cattle 
buyer for Armour and Company at 
Marshalltown, Ia., two sisters and 
seven grandchildren. 





ited the store received cards which 
entitled them to their choice of a half- 
Ib. package of sliced bacon, a small 
packaged piece of bologna or a piggy 
bank. 

&A $100,000 fire destroyed most of 
the Twin City Livestock Co.’s packing 
plant at Kennewick, Wash. The own- 
ers, Ben and Tony Althoff, said the 
buildings were insured. 

®>Lunham Bros. Limited, meat pack- 
ers, processors and canners of Cork, 
Eire, opened a London marketing of- 
fice on May 1. It is located at Shell 
House, 55 Bishopsgate, E. C. 2. 
F. W. Lloyd, who until recently was 
sales manager of Messrs. H. L. Tabor 
Limited, is managing the new office. 

In a recent settlement of the Strat- 
ford, Ont., dairy and poultry plant of 
the Swift Canadian Co., Ltd., a 744c¢ 
per hour increase, effective May 1, 
1958, and 8c more, effective August 
1, 1953, were granted to about 70 
employes, members of the local there. 
Except for this wage increase there 
were no changes from the original 
contract. The agreement is not ex- 
pected to set a pattern for changes 
in contracts affecting employes of 
meat packing plants. 
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They do 
a better 
job for 


YOu 


DUPPS 

LANDERS 
DROPPERS 
HOISTS 








Inefficient, unwieldy, undependable handling equipment can bea 
real bottleneck and a constant drain on the profits in your plant. 
You can change all this with Dupps handling equipment. All 
Dupps handling equipment is tested thoroughly under actual 
plant conditions to assure its complete efficiency. 

There is no guess work, no tendency to let you work out the 
bugs in your own plant. You can be sure that it will do an effi- 
cient job for you before you buy it. Not only that, your Dupps 
equipment will give you year after year of trouble-free service 
with minimum maintenance cost. 


Write us today— 


THE | DUPPS COMPANY 


GERMANTOWN, OHIO 





MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 
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NOW! Your Ham, Bacon and Sausage Products 


will Smoke Faster and More Flavorfully with 


SMOKEZEST! 


New First Spice smoke flavor booster 


SMOKEZEST gives your smoked products a 


spicy, longer-lasting, more flavorful aroma. It 
kills mold bacterias, reduces spoilage and prevents 
slime film and mold formation. 


SMOKEZEST reduces smoking time by pro- 


ducing a more intense smoke, eliminates carbolic 
or tar odor, helps sawdust burn uniformly, pre- 
vents smoldering sawdust from extinguishing. 


SMOKEZEST is economical to use, is excellent 


for Bacon, Hams and all smoked sausage products. 
It has been successfully tested and is now being 
used by leading meat packers. 





We also make: 


TIETOLIN, the perfect albumin binder. 
SEASOLIN new color, freshness and flavor 


9 retainer. 


FLAVOLIN, ss.c. savor booster. 


Complete line of seasonings and spices. 
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Send for , ey Sample 
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\ 


FinsT Spice 


e Mixing CE tompuny, Ine. 


19 VESTRY ST., NEW YORK 13 © WOrth 4.5682 
98 TYCOS DR., TORONTO, CANADA ® RUssell 1-0751 
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Taking a Closer Look at 
Meat Consumption 


Red meats hold their 
own fairly well in U.S. 
consumption pattern 
but competition with 
other animal proteins 
may become keener 


N EXAMINING the much-debated 

question of whether livestock and 

meat production will be able to cope 
with the rapidly rising requirements of 
our nation’s population, we should not 
overlook the fact that American agri- 
culture has done very well up to now. 
Although production, and consequently 
consumption, of different meats and 
poultry have had ups and downs 
through the years, the trend has been 
definitely upward in the total per capita 
consumption of beef, veal, pork, lamb, 
fish and poultry. 

Not fully appreciated is the intensi- 
fying role of competition among meats, 
and between meats and other animal 
protein foods, in determining our pres- 
ent and future consumption habits. 
And economic fallacies on livestock and 
meat production still dominate the 
thinking of the public at large. 

If judgment were based solely on 
fragmentary data from the 19th cen- 
tury, we would have to concede that 
animal agriculture is following the 
Malthusian Theory which, in effect, 
means that the proportion of meat in 
the average diet must decline as hu- 
manity continues to mount in numbers. 
Studies made in 1926 by Armour’s 
Livestock Bureau show that per capita 
meat consumption was 178.7 lbs. an- 
nually in the decade, 1830-39, and 
reached a high of approximately 184 
Ibs. in the decades of 1850-59 and 
1890-99. 

These figures for our rather sparsely 
settled land of the last century ap- 
proach those of thinly populated coun- 
tries today. Uruguay for 1951 had an 
estimated per capita meat consumption 
of 235 lbs., followed by New Zealand 
with 228, Argentina with 225, and Aus- 
tralia with 219 lbs. 

In view of the fact that population in 
the United States has doubled since 
1900 (from 76 million to nearly 152 
million in 1950), it can be said that 
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animal agriculture has been grappling 
with a task of Herculean proportions. 
How well, then, has it done? 

Chart 1 shows that the per capita 
consumption of all meats plus fish and 
poultry has actually risen, rather than 
declined, between 1910 and 1952 (fish 
and poultry data are not available for 
earliest years of the century). How- 
ever, not all of the different meats have 
fared alike during this 43-year stretch. 
For beef, the chart reveals a slight 
increase currently over the average for 
the period. However, total cattle num- 
bers, while increasing approximately 35 
per cent between 1910 and 1950, have 
not matched the 64 per cent rise in hu- 
man population during the same time 
interval. Improved breeding, better 
feeding, marketing at younger ages, 
and a more rapid turnover have helped 
to offset this widening gap. 

Until the recent drop (see Chart 1), 
per capita veal consumption had shown 


Armour’s Livestock Bureau 


an irregular rise. Reasons for this 
climb include the availability of veal 
calves from the growing dairy cattle 
population and the general rise in cattle. 

Lamb and mutton consumption wav- 
ered for two decades and then enjoyed 
17 above-average years before slump- 
ing seriously after 1946. Several rea- 
sons have been advanced for this drop. 
Perhaps the most potent has been ris- 
ing labor costs which cut production 
seriously in the western states. An- 
other is the relatively inelastic demand 
for lamb and mutton. Once the demand 
is met, any oversupply is less readily 
absorbed at a satisfactory price. Cited 
as other reasons have been the uncer- 
tainties in the wool market and the op- 
portunity for greater profits in some 
other farm enterprises. 

Pork Stands the Gaff: Pork has man- 
aged to keep step with the onward 
march of human population. More in- 

(Continued on page 24) 
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Something 
New 


ALL STEEL 
BALL BEARING 
WHEEL TROLLEYS 


for your 
HINDQUARTER 
FOREQUARTER 
DOUBLE SHEEP 
CALF or HOG HOOK 
REQUIREMENTS 


For information 
write or phone 


NEW YORK 
TRAMRAIL 
CO. Inc. 


349-351 Rider Ave. 
New York 51, N. Y. 
MELROSE 5-1686 
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Hardenbergh, Foster 
‘Address AMI Directors 
‘Meeting in Iowa 


The meeting of the American Meat 
Institute’s board of directors held this 
week in Iowa has received considerable 
attention and resulted in favorable pub- 
lic relations for the meat packing in- 
dustry. Several speeches made at 
luncheons and other functions on sub- 
jects of interest to producers were re- 
leased to the press and radio and tele- 
vision stations. 

Wesley Hardenbergh, AMI president, 
spoke at a luncheon of Institute board 
members visiting Iowa State college 
and attended by college officials, mem- 
bers of the Iowa Swine Producers As- 
sociation and other lowa livestock lead- 
ers. 

Hardenbergh noted that lard is stag- 
ing a strong comeback, thanks to ex- 
tensive scientific research which has 
perfected its quality, color, flavor, tex- 
ture and keeping qualities in stores 
and homes. Lard can be made, equal in 
keeping quality to the more expensive 
hydrogenated fat, he said. Such lard 
has superior shortening power and pro- 
duces baked products with a_ better 
“carry-through” of stability. 

Hardenbergh pointed out that lard’s 
comeback is of utmost importance be- 
cause one of the pressing problems of 
the livestock and meat industry re- 
volves around the marked decline in 
value of fats. He added: 

“This sharp drop during recent years 
in relation to the price of the live ani- 
mals has had considerable effect upon 
the livestock prices. This is illustrated 
by the fact that lard now represents 
only about 7 per cent of the total value 
of all products obtained from a live 
hog, compared with 17 to 20 per cent 
prior to 1924. A similar drop has oc- 
curred in the percentage which tallow 
represents of the value of all beef prod- 
ucts obtained from cattle. Obviously, 
these declines have reduced the amount 
of money which packers can afford to 
pay for meat animals. 

“Incidentally, the per capita produc- 
tion of all fats and oils has been in- 
creasing, thus creating unusually heavy 
supplies.” 

Accumulating evidence developed 
through extensive scientific research in- 
dicates a tremendous money-saving po- 
tential through the addition of animal 
fat to feeds for meat animals, George 
M. Foster, chairman of the board of 
John Morrell & Co., Ottumwa, Ia., told 
a luncheon attended by Institute board 
members in Des Moines. The luncheon 
was under auspices of the lowa Manu- 
facturers Association, the Iowa Farm 
Bureau Federation and the agriculture 
committee of the Des Moines Chamber 
of Commerce. 

“It has been found that the addition 
of about 5 per cent tallow to a high 
roughage cattle ration yields a superior 
feed. For example, 25 bu. of corn with 
tallow added yields the same results as 
50 bu. of straight corn,” said Foster. 





‘This also may be a step in the direc- 
tion of helping to solve one of the in- 
dustry’s pressing problems, in addition 
to farm production of more meat at 
less cost, for tallow and all animal oils 
have been selling at giveaway prices 
owing to competition from detergents, 
vegetable oils, etc.” 

Research conducted by the University 
of Nebraska tends to confirm other find- 
ings with respect to the use of animal 
tallow and fat as a valuable and eco- 
nomic supplement for several types of 
animal and poultry feeds. This follows 
the trend toward high energy rations — 
for fat contains twe and a fourth times 
as many calories per pound «s protein 
or carbohydrates. On this basis, the in- 
creased caloric content per unit weight 
of feed obtainable through the addition 
of tallow or other animal fats is of 
particular advantage in making up 
high energy rations. 

“Yes, we are continuously on the 
lookout for better utilization of avail- 
able feeds to produce meat animals bet- 
ter and more economically,” Foster 
concluded. 


Financial Notes 


Tobin Packing Co. has declared a 
regular dividend of 15¢ a share on the 
$3 par common stock and $1.75 on the 
7 per cent preferred stock, payable 
July 1 to holders of record June 15. 

The E. Kahn’s Sons Co. has declared 
a dividend of 25¢ a share on common 
stock, payable June 1 to holders of 
record May 20. They also voted the 
regular quarterly distribution of 37'%4c¢ 
on the preferred issue for payment 
July 1 to holders of record June 19. 

Wilson & Co., Inc., directors declared 
a dividend of $1.0625 per share on its 
$4.25 preferred stock for the period 
from April 1, 1958, to June 30, 1953, 
payable July 1, 1958 to stockholders of 
record at the close of business on June 
15, 1953. No action was taken on the 
common. 


Oklahoma Inspection Bill 


A bill which would require inspec- 
tion and regulation of slaughterhouses 
and meat packing plants in Oklahoma 
which are not federally inspected has 
passed the state House and Senate. It 
calls for an appropriation of $72,000 
for each year. 

Ante-mortem and post-mortem in- 
spections would be carried on under 
the state department of agriculture. 
Packers would be required to obtain 
licenses yearly. 


CORRECTION 

In Table I of the article, “New 7-Way 
Beef Product,” which appeared in THE 
PROVISIONER of May 23, the following 
values were incorrectly given under the 
column, per cent of carcass, steak 
meats: Cubed steaks, 8.65; top sirloin 
steaks, 2.22; loin steaks, 3.03 and beef 
tenderloin, 3.16. The correct percent- 
ages are: Cubed steaks, 8.65; top sir- 
loin steaks, 3.03; loin steaks, 3.16, and 
beef tenderloin, 2.22. 
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Tallow and Grease 





Renderers Sponsoring 
Research Seeking New 
Uses for Their Products 


Representatives of the National 
Renderers Association meeting in 
Cleveland early this week signed agree- 
ments setting in motion an extensive 
industry-sponsored research program 
designed to find new uses for their 
products. 

A contract has been negotiated with 
the Eastern Regional Research Labora- 
tory at Philadelphia where a two-man 
research team’s initial assignment will 
be to develop new and additional data 
pertaining to the use of inedible tallow 
and grease and their derivatives in 
the plastics and plasticizer field. The 
Association has also signed an agree- 
ment to participate in a tallow and 
grease research project already under 
way at Stanford Research Institute in 
California, sponsored originally by in- 
dividual west coast members of the 
industry. A third contract is in the 
process of completion with the Ameri- 
can Meat Institute Foundation, Chi- 
cago. Here a completely unique field of 
study will be undertaken. John J. 
Hamel, president of the association, 
handled the negotiations. 

Members of the industry attending 
the Cleveland meeting said they were 
quite encouraged over the prospective 
use which is developing for inedible 
tallow and grease as additives to ani- 
mal feeds. Initial experiments, con- 
ducted by the American Meat Institute 
Foundation under contract with the 
government, have shown that it is 
practical to add stabilized animal tal- 
low and grease to control “dustiness” 
and contribute to the maintenance of 
vitamin stability and energy value. 

F. B. Wise, secretary of the asso- 
ciation, reported that some members 
fee] there may be prospective uses of 
tallow and grease in the fertilizer field 
as a dust retardant similar to that in 
animal feeds, and in the stimulation of 
plant growth. He also said that mem- 
bers anticipate a somewhat greater 
demand for the animal proteins they 
produce for use in dry dog feeds due 
to the expected reduction in availabil- 
ity of horsemeat. 

The association has been 
assist in supporting an experimental 
project in which preliminary data in- 
dicates that animal proteins may be 
helpful in retarding certain functional 
disorders known to occur in swine and 
humans; if preliminary data and re- 
sults can be confirmed, it is expected 
that substantial interest will develop 
from leading U. S. pharmaceutical 
manufacturers. 

The association will 
campaign among its members and that 
of other livestock industry organiza- 
tions to endeavor to recapture some of 


asked to | 





undertake a | 


the markets soap has lost to synthetic | 


detergents. A slogan — “Real Soap 
Costs Less, Cleans Best’ — has been 
adopted and will be given wide publicity. 
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SAVE TROUBLE AND EXPENSE EVERY DAY 
IN PRE- COOLING, FREEZING AND STORAGE; 
PROTECT FRESH OR FROZEN FOOD QUALITY 


The Niagara “No-Frost” Method gives you always the full 
capacity you paid for in your refrigeration, NEVER, not even 
partially, interrupted for defrosting. You can handle large “live” 
loads easily. The controls are simple and always give you 
accurately the temperature and humidity you want. Tem- 
peratures never rise to interrupt the “pull-down”. You are free 
of troubles; your rooms stay clean and sweet with easier main- 
tenance and less labor. You save power; your compressors run 
at higher suction pressures. For every refrigerated room for 
temperatures below 32° F. this method gives you better prod- 
uct quality at lower operating costs. Many of the finest installa- 
tions in the industry, both large and small, prove the benefits of 
the Niagara No-Frost Method. 

Write for the No-Frost story and data on its application to 
your problem. Ask for Bulletin No. 105. 


NIAGARA BLOWER COMPANY 


DEPT. NP 405 LEXINGTON AVENUE, NEW YORK 17, N. Y. 


OVER 15 YEARS OF SUCCESSFUL EXPERIENCE 
PROVES THE VALUE OF NIAGARA NO-FROST 
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3-WHEEL HAND TRUCK 
—A new magnesium hand 
truck, with a fully retracta- 
ble third wheel, has been in- 
troduced by Magline, Inc., 
Pinconning, Mich. The third 
wheel makes carting and 
wheeling of the heaviest 





loads easier, the maker 
states. When the wheel is 
extended, the truck can be 
operated in a _ three-point 
position, preventing the 
load from bearing on the 
operator. The truck is of 
all-magnesium construction 
and combines lightness with 
ease of handling and 
strength for heavy duty 
performance. The nose unit 
extends beyond the wheels 
on either side, preventing 
flexible loads from binding 
against the wheels. All 
parts are mechanically join- 
ed and replaceable. 


NEW SMOKE FLAVOR 
BOOSTER—First Spice 
Mixing Co., Inc., New York 
City, has announced a new 
product called Smokezest 
that is said to reduce smok- 
ing time by producing a 
more intense smoke, to 
eliminate carbolic or tar 
odor, to help sawdust burn 
uniformly and_ prevent 
smouldering sawdust from 
extinguishing. The flavor 
booster is said to add a 
spicy, enduring aroma. It is 
said to be a factor in killing 
mold organisms, to reduce 
spoilage and to aid in pre- 
venting slime and mold 
formation. For hot smoke 
and warm smoke, about 5 
per cent of the product is 
mixed into regular sawdust. 
For cold smoke a thin layer 
is placed on top of regular 
sawdust. The manufacturer 
recommends using the prod- 
uct without sawdust when 
smoking is nearly com- 
pleted to give a more in- 
tense smoke flavor. 

* * * 
AUTOMATIC CHECK- 
WEIGHT SCALE—A new 
scale automatically indi- 
cates the weight of filled 
containers such as_ bags, 
drums and cartons and then 
separates the off-weight 
containers from _ properly 
filled ones by using a two- 





grinding. 


about 50 Ibs. 





GRINDER FOR SLICING KNIVES—A new grinder, 
developed especially for sharpening knives of slicing 
machines, is the product of Pack-Rite Machines of 
Milwaukee. The grinder is said to make a hollow 
ground surface with a razor sharp cutting edge and 
with clearance that results in a clean cut instead of 





a bruising cut. A 44-hp. motor drives two %-in. face, 
6-in. diameter grinding wheels—one is coarse grit for 
preliminary grinding, the other is fine grit for finish 


The operation consists of adjusting the 
cradle to locate the knife properly in reference to the 
wheel and then sliding the knife back and forth across 
the wheel face until the hollow ground surface extends 
to the cutting edge. The unit is furnished with a stain- 
less steel water tank for cooling knife. Net weight is 
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way conveyor belt. Inde- 
pendently adjustable toler- 
ance settings establish over- 
weight limits. A dial indi- 
ecator located on the scale 
shows the amount each 
package is off weight and 
additional indicators may 
be installed at remote con- 
trol stations. For added con- 








trol, a horn sounds as each 
off-weight package is dis- 
charged. Made by Thayer 
Seale and Engineering 
Corp., Rockland, Mass., the 
new scale can be adjusted 
to a supply conveyor or 
filling equipment to prevent 
production line jams. 
ok ae * 


ELECTRIC FORK TRUCK 
—Development of a 2,500- 
lb. capacity electric fork 
truck that travels at speeds 
up to 7 miles per hour and 
makes a U-turn in an 8%- 
ft. aisle has been announced 
by the Baker-Raulang Co., 
Cleveland. The truck fea- 
tures a worm-gear driven 





power axle; “Gyroscopic” 
trailing axle construction, 
which allows the vehicle to 
step over uneven flooring 
without disturbing stability, 
and ‘‘Dynamic’’ braking, 
which is designed to pre- 
vent motor burnouts caused 


by sudden reversals of di- 
rection. The braking action 
brings the truck to a smooth 
stop before direction can be 
reversed. The truck provides 
a standard telescoping lift 
of 130% in. Other statis- 
tics: Overall length, 119 in.; 
turning radius, 65% in. 
oe 


NON-SKID WORK SUR- 
FACE—A new safety sur- 
face called Grip-Strut grat- 
ing, introduced in 1952, is 
now available in two new 
widths, 4% in. for engine 
room steps, safety step lad- 
ders and stair treads, and a 
new eight-diamond piece 19 
in. wide for work platforms, 
catwalks, landings, flooring 
and miscellaneous use. Oth- 
er widths are 7 in., 9% in. 
and 11% in. The product is 
made of sheet steel or alu- 
minum of gauges ranging 


RAKKKAKKED 
mw ARAADORDBL 





from 12 to 16. The grating 
appears as a _ diamond- 
shaped pattern in which the 
percentage of open area is 
in excess of 75 per cent of 
the total recticulated sur- 
face. The struts or vertical 
members are joined by in- 
tegral saddles to create lat- 
eral struts of great 
strength. No welding or 
peening operations occur in 
the manufacture of Grip- 
Strut. It is all one piece of 
material. 


NEW LIFT HOIST—Oper- 
ated with one-hand rope 
control a new hoist is avail- 
able in models with 500 and 
1,000-lb. lifting capacities. 
Hoisting rates are 25 and 
13 ft. per min., with lifts 
from 12 to 18 ft. This wire 
rope hoist features double 
brakes, oil bath lubrication, 
fully-enclosed construction 
and greased-packed motor 
bearings. Manufactured by 
the Harnischfeger Corp., 
Milwaukee, the hoist is de- 
signed with a weight-over- 
load safety factor of five 
times the rated capacity. 
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CO. Prolongs Storage 
Life of Frankfurts 


Sausage drying room operations and 
the air tight packaging of sausage are 
two of the places where increased 
knowledge about the effect of CO, on 
microbial growth on stored frankfurts, 
as reported recently by W. S. Ogilvy 
and John C. Ayres of the Iowa Agri- 
cultural Experiment Station, might be 
utilized. 

The Iowa scientists, reporting in 
Food Research of March-April, 1953, on 
research which was supported in part 
by the Pure Carbonic Co., said that 
carbon dioxide in the atmosphere sur- 
rounding stored frankfurts not only in- 
fluenced the growth of microorgan- 
isms, but also had a selective action on 
the types of organisms developing on 





stricted by moderate concentrations (15 
to 25 per cent) and is appreciably re- 
duced by 5 per cent, while high levels 
prevent any important mold develop- 
ment. Growth of micrococci and yeasts 
is progressively reduced as CO. con- 
centration is increased; reproduction 
proceeds very slowly at the higher per- 


the sausage surface and eventually | 
causing spoilage. | 
Mold growth is considerably 5 | 


centages. Lactic acid bacteria, on the | 
other hand, were only slightly affected | 


by carbon dioxide and had little com- 
petition from other organisms when 
held in concentrations above 50 per 
cent. 

The net result of the action of car- 
bon dioxide on the flora of the frank- 
furt was improvement of storage life 
of this product. This effect was due 
not so much to control of the total 
microbial population as to restriction 
of the types which most rapidly cause 
deterioration. 

The mold genus commonly found was 
Penicillium. No importance could be at- 
tached to the growth of aerobic or an- 
aerobic spore-forming bacteria at re- 
frigeration temperatures. Attempts to 
identify slime-forming micrococci with 
known species were unsuccessful al- 
though many of the cultures were sim- 
ilar to Micrococcus caseolyticus. Iso- 
lates of lactic acid bacteria were not 
capable of causing green discolorations 
on sausage. 


Oregon Horsemeat Law 
A new Oregon law makes it a mis- 
demeanor to slaughter horses for hu- 











MANAGEMENT 


INCORPORATED 


Consultants to the Meat Packing Industry .. . 
staffed by packinghouse men and thoroughly con- 
versant with the problems and procedures of pack- 
ers and sausage manufacturers. We invite your 
inquiries. No obligation, of course. 





6866 ELWYNNE DRIVE e CINCINNATI 36, OHIO 
Telephone: TWEED 2502 














KNOW YOUR MARKETS at the time you BUY or SELL! 


Dally closing markets on meats, by-products and livestock rushed to you by first class mail at the 
close of trading — The Daily Market and News Service — an easy to read, instant price quide which 
covers 28 product classifications and prints over 350 quotations daily. 

This Service is an industry authority used continuously as a basis for trading. Thousands of 
dollars worth of product are sold daily on the basis of the Daily Market Service quotations — 
because both buyer and seller recognize the Service's record for accuracy. 

More Than a Thousand Subscribers recognize: A SINGLE CAR BOUGHT "3, CENT LESS PER 
POUND, OR ONE CAR SOLD AT '/, CENT MORE PER POUND, MORE T AN PAYS FOR A 
FULL YEAR'S SUBSCRIPTION. 


WE PU CI i cenesescceissatssincinsetcniccesstnss Only $19 for 13 weeks or $72 per year 
(air mail slightly higher) 
—desk binder furnished to every subscriber 


Ask For Sample Copies or SEND YOUR ORDER NOW! —if you are not fully satisfied with this 
real 7x maker —if you are not convinced it will pay for itself over and over, you may 
cance! at the end of one week at absolutely no cost. 


Write: Department 6X, DAILY MARKET AND NEWS SERVICE 
THE NATIONAL PROVISIONER 


15 West Huron Street Chicago 10, Illinois 

















man consumption in any establishment | 


where other domestic animals are 
slaughtered for human consumption or 
to keep or offer for sale any food prod- 
ucts derived from horses in any whole- 
sale or retail market in which other 
meat or food products are sold. 


Buys 221,000 Lbs. Beef 

Late last week the USDA purchased 
221,000 Ibs. of beef under the Mutual 
Security Agency export program for 
Greece and the Section 32 beef buying 
program. Purchases under both 
grams total 3,892,000 Ibs. 
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LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 
Suite 468, 815-15th Street, N. W. 
WASHINGTON 5 D.C. 





Practice before U. S. Patent Office. 

Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception” forwarded 
upon request. 
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711 SOUTH WELLS STREET e HA rrison 7-0715 7 CHICAGO 7, ILLINOIS 


NATURAL SPICES... «=~ NATURAL SPICE SEASONINGS 


YOUR GUARANTEED SATISFACTION IS OUR POLICY 
WRITE FOR FREE WORKING SAMPLES TODAY! 


KEARNS & SMITH SPICE COMPANY, INC. 
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Meat Consumption 
(Continued from page 19) 


tensive cultivation of our land and 
larger yields of grain crops have pro- 
vided the necessary feed. Improve- 
ments in animal husbandry, making 
possible the saving of more pigs, and 
a more rapid turnover through quicker 
finishing to market weights likewise 
have helped in this respect. 

While we often speak only of beef, 
veal, pork, and lamb and mutton when 
referring to meat, the production and 
consumption of poultry and fish have to 
be considered. Fish is not an agricul- 
tural product and does not compete with 
farm animals for a share of the avail- 
able feed supply, but poultry are heavy 
users in this respect. 

Consumption of fish is the least varia- 
ble of all meats shown on the chart, 
averaging 11 lbs. annually. Only seven 
years on record have dropped below 10 
Ibs. ver capita, with the high of 12.5 
Ibs. being reached in 1926 and 1927. 

To poultry (chickens and turkeys) 
goes the credit for the best showing in 
this race with human population. Per 
capita consumption has risen decade by 
decade, with a tremendous spurt dur- 
ing the 1940’s and early 1950’s. Nearly 
1 Ib. of poultry is now consumed for 
every 5 lbs. of meat. 

Causes for this spiraling consumption 
are several-fold, including improved 
merchandising, better rations, progress 
in disease control, and enticing profits 
in commercial turkey and broiler pro- 
duction. 

The performance of livestock produc- 
ers in supplying population demands 
have been further helped by a mount- 
ing volume of imports and a decline in 
exports (see Chart 2). Domestic pro- 
duction of beef, veal, pork, lamb and 
mutton rose from 12,847,000,000 Ibs. in 
1900 to 22,600,000,000 lbs. (nearly 
double) for 1952. Imports (largely beef 
and veal) rose from only 1,500,000 lbs. 
in 1900 to approximately 529,000,000 in 
1952. This increase can be misleading, 
for even in 1951 meat imports repre- 
sented only 2% per cent of the domestic 
production. But the jump is indicative 
of a trend to meet a rising demand. 

Rapid expansion in livestock produc- 
tion and other contributory factors 
made the United States an important 
meat exporting country between 1870 
and 1900, but industrial development 
and the rapid population increase 
caused exports to fall off sharply soon 
after the turn of the century. In 1900, 
1,380,100,000 lbs. of beef, veal, pork 
(excluding lard), and lamb and mutton 
were exported, compared with only 
131,000,000 lbs. in 1951, a contraction 
to one-tenth the former volume. Ac- 
tually, most of the export reduction has 
been in beef and veal, further evidence 
of the struggle to meet domestic de- 
mand in these meats, as well as of the 
greater purchasing power in the United 
States in comparison with other nation 

Competition: Ever present is the com- 
petition among meats and also compe- 
tition between meats and certain other 
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DOMESTIC MEAT PRODUCTION AND IMPORTS INCREASE 


9 MEAT IMPORTS 


MEAT EXPORTS 
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foods. This leads to extensive substitu- 
tion under various circumstances. 

It goes without saying, for example, 
that when supply and demand relation- 
ships cause beef prices to rise far above 
the level of pork prices, a growing 
number of consumers will buy less beef 
and correspondingly more pork, poul- 
try, cheese, or some other non-meat 
food. For example, retail pork prices 
last fall broke under the heavy runs of 
hogs, and this reaction contributed 
greatly to the decline in beef prices 
when cattle receipts became so large 
after the first of the year. 

In a USDA survey (winter, 1948), 
families consuming less than 75 per 
cent as much meat as the average for 
all families in the same food spending 
bracket, used 190 per cent as much 
poultry. Families that ate more than 
125 per cent as much meat as the group 
average consumed only 46 per cent as 
much poultry. 

To lesser degrees a similar inverse 
relationship was found true between 
meat and dairy products, another com- 
petitive food classification. Families 
that consumed 50 per cent more meat 
than the group average used 12 per 
cent less milk than the group, while 
the families eating 45 per cent less meat 
used 10 per cent more milk. 

Eggs also are somewhat competitive. 
Per capita consumption has shown a 
rise from 317 eggs in 1940 to 406 in 
1952. 

Striking regional differences are 
found in meat consumption. In a USDA 
survey (winter, 1948) of four cities in 
diverse sections of the country—Bir- 
mingham, Buffalo, Minneapolis-St. Paul, 
and San Francisco—it was found that 
the total quantity of meat consumed 
weekly per person varied only slightly, 
and that the percentages of home food 
expenditures for meat were surprising- 
ly uniform. But there was a wide dif- 
ference in preferences. 

For example, beef consumption in 


“POUNDS WHILE EXPORTS SHRINK (1900-1952 )* 


DOMESTIC MEAT PRODUCTION 
(BEEF VEAL, PORK, (EXCLUDING LARD). LAMB AND MUTTON ) 










1930 1935 1940 1945 950'5152 


* DOMESTIC PRODUCTION, IMPORTS AND EXPORTS ON A CARCASS 
WEIGHT EQUIVALENT. DATA PRELIMINARY OR ESTIMATED FOR 1952 
SOURCE : & S OEPARIMENT OF AGRICULTURE 


RISING IMPORTS INDICATIVE OF TREND TO MEET DEMAND. 


San Francisco was about 25 per cent 
higher than in either Buffalo or Minne- 
apolis-St. Paul, and 40 per cent more 
than in Birmingham. (This relation- 
ship may or may not be absolutely 
typical for the four regions.) 

For pork, Birmingham ranked highest 
due to the heavy consumption of bacon 
and salt pork. And the trade recognizes 
New York City as the greatest market 
for veal, with the heavy demand stem- 
ming from nationality preferences. 

Not all kinds of meat are equally 
acceptable in various family income 
brackets. Beef consumption climbed 
faster than pork in successively higher 
income classifications, according to a 
USDA study (spring, 1948), but the 
consumption of both meats tended to 
level off when incomes passed $4,000 a 
year. More than twice as much lamb 
was used by families with incomes of 
$7,500 and over than by those with 
incomes under $4,000. Veal showed only 
a slight increase in relation to purchas- 
ing power. 

The choice of cuts within any given 
meat also varied according to income. 
Purchases of beef steaks and roasts in- 
creased rapidly with earnings. The 
consumption of ground beef, along with 
bologna, frankfurters, and other lunch- 
eon meats, registered a sharp increase 
up to the $3,000-$4,000 level, but de- 
creased thereafter. 

In canned meats and meat prepara- 
tions we find a phenomenal develop- 
ment. Since 1937, civilian consumption 
of these products has risen from 3800,- 
000,000 lbs. to approximately 1,200,000,- 
000 (estimated) for 1952. A higher- 
quality product plus vigorous promotion 
have helped to popularize canned meats. 
Many innovations have arisen from in- 
dustry research for the armed forces 
during World War II. Canned meats 
now comprise 11 per cent of all the fed- 
erally inspected meat. 

The economics of livestock and meat 
production is full of contradictions. For 
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example, no meat is left over because 
of low purchasing power or resistance 
to price levels. All meat produced is 
consumed, for the price adjusts to a 
level at which it will move in the trade. 
A year’s production is equal to a year’s 
consumption, except for relatively small 
amounts in processing and storage that 
may be carried over into the following 
year. These carry-overs are normal 
phases of our marketing procedures, 
and repeat every year. 

Still another fallacy is the belief that 
meat processors want to depress market 
price levels. Actually, they want prices 
that are neither too high nor too low. 
High prices are a reflection of scarcity 
and consequent reduced slaughter vol- 
ume, with the attendant increase in unit 
cost of operation. Low prices not only 
lead to eventual reduction in supply but 
frequently to serious inventory losses 
of meat in storage and livestock on 
hand. A processor, for example, may 
in a day buy 1,000 head of cattle, which 
are held over to the following day or 
later before slaughter. A drop of 50c 
per cwt. in the following day’s market 
results in an inventory loss of $5.00 a 
head (assuming that the cattle average 
1,000 lbs.) or $5,000 loss on 1,000 head. 
The processor naturally does not like 
to see this reduction in the “book value” 
of his inventory because he realizes that 
his chances for recovering his cost when 
the beef is sold will be very doubtful. 


Need More Crop Acreage 

Of course, the processor at public 
markets is trying against competition 
to buy cattle or other livestock at the 
lowest possible price. That is the proper 
function of the buyer in establishing a 
market. Also, a packer cannot buy at 
prices above the market and stay in 
business. Net profits in the meat pack- 
ing industry from 1925 to 1951 averaged 
only 36c per cwt. of meat products proc- 
essed, or 23¢ per cwt. of livestock pur- 
chased (less than “4c per pound). 

It is estimated that the population 
will climb to 171,000,000 by 1960. To 
maintain a consumption level of 140 to 
145 lbs. per capita will require an ex- 
pansion in meat production to approxi- 
mately 25,000,000,000 lbs. annually, 
compared with about 22,600,000,000 for 
1952. 

One of the greatest deterrents in 
reaching our meat production goals of 
the future is the static nature of our 
available crop acreage. Very little has 
been added during the past 30 years. 
Another factor in the distant future- 
if and when our stockmen reach the 
limit of their output—is whether there 
will be meat surplus countries to sup- 
ply us with ever-increasing quantities 
of meat. 

Favorable Factors: On the favorable 
side, one hopeful trend is the increas- 
ing acceptance and pursuance of soil 
conservation and grassland farming. 
Widespread application of these prac- 
tices can make untold millions of acres 
more valuable than they are today. 
Grassland farming decrees livestock 
husbandry for utilization of the forage 
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produced. Brush clearance and range 
reseeding, both part of the broader con- 
cept of soil conservation, likewise will 
make a noteworthy contribution. 

Efficiency in feed crop production, 
already a monument to scientific en- 
deavor, can be expected to rise even 
higher as a result of improvements in 
varieties and cultural methods. 

The end is not in sight for a further 
increase in animal production efficiency, 
resulting from still better feeding, im- 
proved breeding, and good management. 

Future Trends Among Meats: In 
view of the foregoing, our prospects 
for a continuing high level of meat in 
the diet are somewhat as follows: 

Beef cattle and swine production can 
increase to meet our population require- 
ments for the foreseeable future. Veal 
and lamb output are relatively small, so 
their ebb and flow will not alter mate- 
rially the picture as a whole. 

Man has less control over fish produc- 
tion. Unless intensive efforts are made 
to develop commercial hatcheries and 
fisheries, or undeveloped fishing areas 
are exploited, this meat substitute will 
fail to maintain its historical position. 

If the long-heralded squeeze even- 
tually should arrive, our ability to con- 
tinue as a truly meat-eating country 
would be severely taxed. Under such 
circumstances, we probably would be 
compelled to look to poultry, more than 
to anything else. 

Just how far we can go in substitut- 
ing poultry for meats, and still retain 
zest and demand, remains to be seen. 
But for the next 50 to 100 years this 
nation should have no trouble in main- 
taining its present per capita level of 
meat or other animal protein foods in 
the diet, provided the consumer is will- 
ing to make the necessary adjustments 
or substitutions. 


Study of Foreign Trade 
Considered by Committee 

The administration is attempting to 
work out a compromise on the Simpson 
bill (HR 4294) to extend the Recipro- 
cal Trade Agreements Act. President 
Eisenhower has proposed a commis- 
sion to study the whole question of for- 
eign trade and the Senate finance com- 
mittee has directed its chairman to 
draft a bill to create the 11-man com- 
mission. 

Meanwhile last week, the Ways and 
Means committee continued its hear- 
ings on HR 4294, Several meat pack- 
ing industry associations have already 
testified. The National Council of 
F'armer Cooperatives and the Ameri- 
can Farm Bureau Federation proposed 
that the law be extended, with certain 
amendments, pending the study pro- 
posed by the President. 


End Inventory Controls 


General inventory controls were lift- 
ed by the National Production Author- 
ity by revoking NPA Regulation 1, the 
basic inventory regulation, and CMP 
Regulation 2, which covered inventories 
of controlled materials. 





PORK SAUSAGE 
SEASONING 
No. 23C 


Specially Blended to Produce a Tantalizing, 
Slight Sage Flavor and Excellent Color at 
Low Cost 


Make your own taste test 
at our expense. 
Write for FREE Working Sample. 
Indicate batch size. 


PEPPERFOAM 


NATURAL & SOLUBLE 
SEASONINGS 
Widely used by processors 
everywhere. 


“Serving the Meat Industry for 
Fifty-Four Years” 
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VAN LOAN AND COMPANY inc. 


176 FRANKLIN ST., NEW YORK 13.N.Y. 
IMPORTERS, MANUFACTURERS 
AND GRINDERS OF 
“QUALITY SPICES FOR GENERATIONS” 

















...best sellers! 


“DANISH CROWN”’ 
and A.S.K. brands 
imported cooked hams 
NO TRIM - NO BONE - NO WASTE 


These 9 to 11 pounders have that 
distinctive Danish flavor 

your patrons will 
remember! 
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ALSO FAMOUS GREEN TREE LABEL 
ALL SIZES OF HOLLAND HAMS 
For full information, write 


BALTIC TRADING COMPANY, Ltd. 
165 Chambers Street, New York 7 
Digby 9-4309 
Representatives wanted for territories now open. 
Write for full information. 








Sausage Preparation, Bacon Slicing 
At High April Volume; Canning Gains 


HE TREND in meats and meat 
foods preparation and processing 
operations over the five weeks covering 
all of April and parts of March and 
May this year, was difficult to compare 


with activity of the month before, and 
the corresponding period last year, due 
to the shorter working periods involved 
in the last two situations. However, 
it appeared from figures released by 

















MEATS AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED UNDER FEDERAL 
INSPECTION—MARCH 29, 1953, THROUGH MAY 2, 1953, COMPARED 
WITH FOUR WEEKS, MARCH 30, THROUGH APRIL 26, 1952. 
Placed in cure 
Mar, 29-May 2 Mar. 30-Apr. 26 17 Weeks 17 Weeks 
1953 1952 1953 1952 
Beef 10,216,000 7,194,000 37,564,000 32,050,000 
Pork 285,779,000 255,465,000 1,118,784,000 1,247,050,000 
Other 110,000 83,000 426,000 402,000 
— and/or dried— 
ef 4,433,000 4,508,000 15,806,000 18,673,000 
ond 199,915,000 195,794,000 749,592,000 808,139,000 
Cooked meat 
eef 6,455,000 4,202,000 22,700,000 19,973,000 
Pork 28,678,000 31,570,000 97,848,000 139,681,000 
Other 281,000 152,000 1,046;000 857,000 
Suusage— 
Meee Bnished ......csccsccccvccees 19,200,000 73,273,000 
To be dried or semi-dried ......... ll, 163, 0UU 39,342,000 37 05,000 
Pramks, WICMCrS ........ccceccccee 5 38,659,004 160,957,000 149,679,000 
Other, smoked or covked .......... 41,123,000 187,293,000 168,719,000 
SE OD 6 65 o:0.6 0 5.0:2:6:0:0060850 105,061,000 460,880,000 434,911,000 
Loaf, head cheese, chili, 
jellied products ........s.cccceeees 13,875,000 60,849,000 57,797,000 
Steaks, chops, roasts 61, 738, 000 216,422,000 328, oH ,000 
Bouillon cubes, extract 000 1,122,000 wt 
BliCed DACOM 2. cccccccccsvcceseseces 247,954,000 
Bliced, Other ..ccccccccescccsesccces 19,596,000 
BHOMDUTBOE 2c ccc cc ccccccsrccccsccccs 14,572,000 46,165,000 
Miscellaneous meat product ........- 2,981,000 11,781,000 7,0) 
Lard, TOMMETCd ...ccccccscccccsccers 158,304,000 657,938,000 819 "G87, 000 
EPG, BOMMS oc ccc svcccsecccccccccene 122,229,000 473,463,000 551,734,000 
DPE OO rere Se 12,408,000 35, 38,588,000 ‘ 27691000 
MRIS GRIIOW occa nce cccccecesvecene 10,337,000 5, 1626, 000 428,000 19,751,000 
Rendered pork fat 
ES LiSisigc'taswdisekachibceu een oe soe ed 8,318,000 43,517,000 29,844,000 
| RE ere ere es 755,¢ 4,504,000 22'736,000 15,177,000 
Compound containing animal fat By) 19,990,000 123,136,000 74,080,000 
Oleomargarine containing animal fat.. 3,055, "000 1,696,000 11,053,000 4,980,000 
Canned product (for civilian use and 
Dept. of Defense *......ccccccsecs 203,801,000 147,812,000 749,592,000 520,904,000 
VRIDUE os Séwdue tat Oecesetosteusees 1,403,641,000 1,220,191,000 5,249,768,000  4,330,435,000 
{This figure represents ‘‘inspection pounds’’ as some of the products may have been inspected 
and recorded more than once due to having been subjected to more than one distinct processing 
treatment, such #8 curing first and then canning, 























LIGHT HOGS SHOW PLUS VALUE FIRST TIME IN WEEKS 


(Chicago costs and credits, 


Sharply higher price quotations on 
some pork cuts brought reductions in 
minus margins of the two _ heavier 
weight classes of hogs the past week, 
and the handy-weights climbed back 
into the plus side of the cutting ledger 
the first time in several weeks. 











first two days of week) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based. on the 
available Chicago market figures for 
the first two days of the week. 

















—180-220 lbs.—— ——220-240 lbs.—— ———240-270 lbs.—— 
Value alue Value 
Pet. Price per per cwt. Pet. Price per percwt. Pct. Price per -, = 
live per cwt. fin. live per cwt. fin. live per cwt. 
wt. kb. alive yield wt. lb. alive yield wt. lb. alive vied 
Skinned hams .....12.6 54.5 $ 6.87 $ 9.86 12.6 54.5 $6.87 $ 9.65 12.9 54.3 $ 7.00 . 
PROBICE Navin ss 0500-00 5.6 32.6 1.83 2.63% 5.5 32.1 s A icf 2.44 5.3 31.8 1.69 
Boston butts ee 4.2 48.0 2.02 2.92 4.1 45.5 1.87 2.64 4.1 45.5 1.87 2.i 
Loins (blade in)...10.1 57.8 5.84 8.438 ¥S 56.0 5.49 7.78 9.6 49.0 4.73 6.57 
Lean cuts ‘a $16.56 $23.54 te «+» $16.00 $22.5 
peeues, &:. FP. sews. 11.0 46.7 5.14 7.43 9.5 46.2 4.39 6. rr 
Bellies, D. S ; 2.1 29.5 .62 .89 
Fat backs . Serek = 3.2 9.0 .29 40 
Plates and jowls «+ 29 20.5 ” 86 3.0 20.5 62 86 
tuw leaf ae 2.3 11.0 26 .36 2. .24 34 
P.S. lard, rend wt.13.9 10.3 1.43 2.05 12, 1.27 1.78 
Fat cuts and lard - ‘ $ 7.42 $10.70 o° . $ 7.48 $10.51 7 ers 3.65 
Spareribs ..... > 1.6 6y 1 1.6 35.0 56 80 1.6 25.0 40 
Regular trimmings. 3.3 7s 1.11 8.1 23.7 .73 1.00 2.9 23.7 69 
Feet, tails, ete -s ae 21 20 2.0 10.6 21 20 2.0 10.6 ook 
Offal & miscl 70 1.00 oes wah .70 99 aA aes 70 
TOTAL YIELD 2 
& VALUE 69.5 $26.36 $37.93 71.0 $25.63 $36.10 71.5 -- $23.94 $33.43 
Per Per Per 
ewt cwt. cwt 
alive alive alive 
Cost of hogs $24.57 Per cwt $24.65 Per cwt. $24.53 Per cwt. 
Condemnation loss , 10 fin. 10 fin, 10 
Handling and ove rhe ud.. 1.40 yield 1.21 yield 1.09 
TOTAL COST PER CW'l $26.07 $37.51 $36.56 $25.72 
TOTAL VALUE . 26.36 87.03 36.10 23.94 
Cutting margin . o.oo t8 .2D +$ .42 $ .46 $1.78 
Margin last week s4 1.08 - 1.61 2.30 
26 














the U. S. Department of Agriculture 
that some gains were chalked up this 
year in certain meat food classifications. 

Total process put-through in_ in- 
spected houses for the period March 29 
through May 2 amounted to 1,403,641,- 
000 lbs. The aggregate poundage of 
such meat processing operations in the 
four weeks of March was 1,260,048,000, 
and over the same number of weeks 
in April of last year amounted to 1,220,- 
191,000 lbs. 

Preparation of sausage, meat loaves, 
etc., for the period immediately under 
study added up to 155,963,000 lbs., com- 
pared with 119,806,000 lbs. in March 
and 118,936,000 lbs. in April, 1952, 
Preparation of steaks, chops and roasts 
rose sharply to 63,486,000 Ibs. from 
50,690,000 Ibs. in March, but showed 
only a slight increase over the 61,738,- 
000 lbs. last year. 

The trend to slicing bacon for con- 
sumer packages was made more evident 
by the large amount of it so prepared 




















MEAT AND MEAT FOOD PRODUCTS 
CANNED UNDER FEDERAL — 
IN THE FIVE-WEEK PE 
MAR. 29, 1953, THROUGH MAY 2 1953. 
Pounds of finished product 
Slicing Consumer 
and in- packages 
stitutional or shelf 
sizes sizes 
(3 Ibs. (under 
or over) 3 Ibs. 
Luncheon meat ......... 18,226,000 12,358,000 
Canned hams .......... 20,316,000 667,000 
Corned beef hash ...... 182,000 
Chili con carne 509,000 
WEE ane nacas erences 93,000 
Franks, wieners in brine. 7,000 
Deviled UC a » | iieeere 
Other potted or de Viled 
meat food products . ere 
pi eer er eee ee 45,000 
Sliced dried beef ....... 17,000 
DAVE? PROOUCE ois occas er 
Meat stew (all product). 56,000 
Spaghetti meat products. 113,000 6,704,000 
Tongue (other than 
ROUEMED Ur-c.cis's wie tugieg-ac 56,000 221,000 
Vinegar pickled products. 966,000 1,781,000 
ee or aes ee 579,000 
Hamburger, roasted = or 
cured beef, meat and 
WERE io saks bat actc owe 581,000 3,021,000 
errr . 2,312,000 72,829,000 
Sausage in oil Be Re 293,000 429,000 
DE isirk 4 .oqeckes ch 1,000 958,000 
RIROENE cuadweaewaes tare 4d 12,000 280,000 
Co UN er eee coe a 16,000 44,000 
All other meat with meat 
and/or meat by-prod 
ucts -20% or more 103 G00 6,255,000 
Less than 20% 1,055,000 15,383,000 
Total 245241 0000 153,951,000 
in April; the total of 71,226,000 lbs. 


compared with 56,580,000 lbs. in March 
and 59,158,000 Ibs. in April, last year, 
despite a smaller supply of raw product 
available from a reduced kill of hogs 
during the past couple of months. 

In canning operations, the April trend 
was toward product put up in the shelf 
sizes under 8 lbs. in weight. In the five 
weeks immediately under study, a total 
of 153,951,000 lbs. of meats and meat 
foods was put up in these smaller sizes 
compared with 128,643,000 Ibs. in the 
four weeks of March, and 104,263,000 
Ibs. in April last year. The comparative 
amounts canned in the larger 3-lb. and 
over sizes were 45,241,000, 40,884,000 
and 37,134,000 lbs. for the three periods 
respectively. Here, the increase was 
most significant compared with a year 
earlier. 
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GIRDLER’S 

14,000 experience 

21, 

31,000 to upgrade 
your lard 
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VOTATOR Lard Processing Units are designed for capacities 

of 3,000, 5,000 and 10,000 pounds per hour. VOTATOR 

Deodorizers require less than half the stripping and vacuum 
steam needed for batch methods. 


ORE and more lard producers 
M are upgrading to fine short- 
ening... a better, and more 
profitable product. 

Girdler offers you a complete 
design and construction service for 
lard-base shortening plants. Such 


installations incorporate the 
VOTATOR* Semi-continuous 
Deodorizer and VOTATOR Lard 
Chilling Apparatus to provide con- 
tinuous, closed-system processing. 

Girdler assumes unit responsi- 
bility for such process plants .. . 


Girdler’s 


upgrading service 
helps your 


lard business! 


assuring you an efficient, co-ordin- 
ated installation. Investigate now 
—call Girdler for an engineering 
appraisal. 

Write The Girdler Corporation, 
Votator Division, Louisville 1, Ky. 


*VOTATOR is a trade mark of The Girdler Corporation 


tte GIRDLER Coperation. 


VOTATOR DIVISION 
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Federally Inspected Meat Output 
Drops To Lowest Volume In 3 Months 


RODUCTION of meat under federal 
inspection for the week ended May 
23 slid to the smallest volume in three 
months under a reduced slaughter of 
all species of meat animals, according 
to a U. S. Department of Agriculture 


number in six weeks and hog slaughter 
to its lowest so far this year. Slaugh- 
tér of sheep and lambs dropped as the 
volume of new crop lambs reaching the 
nation’s market centers failed to offset 
thie decrease in marketings and slaugh- 


a 
oars 





while continuing above the 128,200,000 
Ibs. turned out in the same period last 
year. 

Calf slaughter numbered 120,000 ani- 
mals, or 8,000 less than the previous 
week, but 30,000 more than in the cor- 
responding week of 1952. As meat, the 
week’s calf kill amounted to 14,200,000 
lbs., as against 14,100,000 Ibs. the week 
before and 10,400,000 lbs. a year earlier. 

Hog slaughter dropped to 832,000 
head from 851,000 the week before, and 











report. ‘Total output of meat was esti- 
mated at 815,000,000 lbs. or 3 per cent 
less than the 326,000,000 lbs. the pre- 
vious week, but outweighed production 
for the corresponding period of last 





ter of the old crop stock. Heavier aver- 
age weights of calf carcasses more 
than offset the smaller number of the 
animals killed the week before. 
‘Packers under U.S. inspection killed 


000 and 9,800,000 Ibs., respectively. 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
week ended May 23, with comparisons: 


was 16 per cent less than the 989,000 

ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND # butchered a year ago. Production of 

MEAT PRODUCTION pork at the year’s weekly low, amounted 

Waist “anace ate to 113,200,000 lbs. compared with 115,- 

y 28, 1953, with comparisons : 

Por tanh and Total 300,000 the previous week and 132,400,- 

wesiahe’ Ties. seaiinsiar aia wie a tender’ Peet. Pred. 000 Ibs. last vanes The week’s output 
May 23, 1953... 315 177.3 120 14.2 S82 113.2 2812S 10.5 SS of lard totaled 29,100,000 Ibs. compared ’ 
May 16, 1953 ... 329 185.2 123 14.1 851 115.3 237 11.1 326 with 29,800,000 lbs. the preceding week , 
May 24, 1952 ... 229 128.2 90 10.4 989 132.4 214 9.8 281 and 36,200,000 Ibs. a year before. 
AVERAGE WEIGHTS (LB8.) ‘ins Gti Slaughter of sheep and lambs at 221,- ? 
<a i io Sheep and Per Total 000 head, was the smallest weekly kill 

a e e ogs 4ambs m . . . 

Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. Ibs. so far this year. The previous week it 

May 28, 1953 ... 1,005 563 210 118 248 136 98 47 14.4 20.1 was 237,000 and a year earlier, 214,000 

a dT RE a 206 2 = eh U6SlUCOU animals. Lamb and mutton output for 

May 24, 1952 ... 1,002 560 201 11¢ 244 134 100 46 15.0 36.2 the three weeks was 10,500,000, 11,100, 






























































year by 12 per cent, which was 281,000,- 815,000 head of cattle during the May23 Week 1062" 

000 Ibs. week compared with 329,000 the week Cured meats, ; 
There were sizeable reductions in before and 229,000 a year ago. Output scowl sails en a THE 
slaughter of all classes of meat animals, of beef dropped to 177,300,000 lbs. from “ae ++ +22,940,000 20,892,000 34,866,000 — 
the cattle kill falling to the smallest 185,200,000 lbs. the preceding week, Lara, pounds ... 3,856,000 2,804,000 1,671,000 20 

Protect li ] i 

rotect your quality meats in transit... ; 
Ship them the § 

(Pier ie OES SAFEWAY ! 

P 

Ship the SAFEWAY ... and make sure 

your quality meats and meat products 

arrive at their destination in tip-top 

condition! All SAFEWAY equipment 

is designed especially to meet the par- 

ticular needs of the Perishable Food 

Industry . . . your assurance that your 

products will enjoy the best possible 

protection! Frequent truck check-in 

stations keep every SAFEWAY unit 

pin-pointed between point of loading 

and destination to permit shipment di- 

SAFEWAY Terminals are strategically located in the heart of the Middle- versions. Instant teletype communica- 

west: Main Office at Chicago. Western Terminals: St, Louis, Kansas City, tion between all terminals is another 

Council Bluffs, Fort Dodge, St. Paul. Eastern Terminals: Boston, North a ae eons? that helps keep 
B ws City, Buffal 3 Chine your products on the move ... on = 

inte teenies ateveniiaaiaeceiene, schedule .. . and SAFE ON ARRIVAL! 

SAFEWAY TRUCK LINES, inc. 

13 N. Nineteenth Street, Fort Dodge, lowa @ Main Office: 4125 S. Emerald Ave., Chicago 9, Illinois 

Boston ° Jersey City ° Buffalo * Cleveland * Fort Dodge * Omaha « St. Louis * Kansas City v 
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200 Fifth Avenue, New York ° 


712 S. Olive Street, Los Angeles 








PACKERS 















Memewet. NO. 2 véciccccaet 35 @36 
EEE ore soeuins oho re naewees 12% 
Livers, selected ..........37 @38 
Livers, regular ...ccceces: 26 @27 
THIG@, SCRMIOS wcccccececue 4%@ 5 
Tripe, cooked ............ 5%@ 6 


Lips, scalded 






),000 
last ; > 
| ...the line 
ani- CHICAGO 
con | designed to speed meat handling : 
WHOLESALE FRESH MEATS CARCASS MUTTON 
_ the 
CARCASS BEEF (1.e.1. prices) 

) 000 Native steers May 26, 1953 Choice, 70/down ....... None quoted 
veek Prime, 600/800 36%, @37 Good, 70/down ......... None quoted 
li e Choice, 500/700 ... 36% Utility, 70/down ....... None quoted 
1er, ‘ . Choice, 700/800 oe 

Ideal for meat packers. This solid Good, 700/ 
] ’ 300d, 700/800 ..ccccsecs 
000 stainless steel colander stays new Commercial cows me SAUSAGE MATERIALS— 
~ looking longer. Large handles | Gun, °W vere, 38 Panes 
000 simplify use. Colander features ‘ —_ wie reg. on. bbls. 25 

ork trim., guar t 

1 of special drain-fast perforations to STEER BEEF CUTS* agi > Ag wwe @2 
nted speed operations, Large 11 quart Prime: Pork trim., 80% lean, 

-apacit Hindquarter ........cceck 50.0@52 2 DE, csciccectesasancccee 46% 
[15,- Colander capacity. Forequarter 3.0@27 Pork trim., 95% lean, 

LO0,- i ccteacusesccae 47.0@! 50. 0 BOS icront cc tas waders 56 @57 
t it Trimmed full loin........ 70.0@73.0 Pork cheek meat, trmd., 19% @40 
u Regular chuck 27.0@30.0 DOME. i «ccewdesscacanec od B94 4 
a f L d bl Foreshank ....cc.ccccves 18.0@19.0 = meat, bon’ls, — ...34 @34A% 

; 5 5 ti Brisket ***"20.0@22.0  C.C. cow meat, bbls....... 32% 
veek You l find hundreds of wae for unctiona a (Se Seer 46.0@50.0 Beef trimmings, bbls...... 26 @26% 
and good- looking Vollrath Stainless Steel Ware. Short plate ............. 9.0@11.0 Bon'ts chucks, bbls. <<... 331% 
Flanks (rough) ......... 9.0@11.0 eef cheek meat, trmd., 
21. Seamless, crevice-free construction is easy-to-clean, ame 7 OI cg oct tented ae 21% 
genie 3 ’ Se ROG 46.0 0 Beef head meat. bbls...... 19 @19% 
kill corrosion resistant and non contaminating. See your cone caetsececnes poy ps Shank meat, bbls. ........36 @36% 
k it Vollrath distributor. Rauage .sesnh sea oocoes 47,0@50.0 Veal trim., bon'ls, bbls... .34%4@35 
000 Trimmed full loin........ 64.0@68.0 
- Regular chuck ..........27.0@30.0 
"for FOPOOMORK .n.ccccscwecses 18.0@ 19. 0 FRESH PORK AND 
WER ascesdicuscepuaneue p22. PORK PRODUCTS 
ME so sccescccccccecacas ; Le.l. prices 
i f duct Short plate ........ weeee 9.0@ 11. 0 ; ; : , 54%, 
VOLLRATH guards the quality of your meat products Sais temas 9.0011.0 Mame, skinned, — asees 54% @55 
EMF -scsevede b ams, skinned, Be acvce 54% @55 
¢ Pails v Meat Loaf or v Oval Tubs Gut : - Pork loins, regular ne 
ans SERRE EOR ES reer 47.0@48.0 ISGOWE: TEES csccdcccs 60 61 
Vv Scrapple Pans Chili Mold Pans ¥ Meat Trays as dee 27.0@29.0 rm. aan baeaieen: abe 1 ors 
dv Meat Pans Vv Scoops Vv Covered Storage Brisket 20.0@22.0 Shoulders, skinned, bone-in, 
¥ Casing Pans Containers | eee 38.0@42. under 16 Ibs., 100’s..... 41 
SINCE 1874 Pr wren 30.0@62.0 Picnics, 4/6 lIbs., loose.... 34 
Picnics, 6/8 lIbs., loose....33 @33% 
“Y, BEEF HAM SETS Boston butts, 4/8 Ibs...... 49 @50 
ee | enderloins, fresh, 10's....85 @88 
ollrath co Wiwebliaeds. sk oeeee ac “a oy, FS Pee Oe «+--+: is 
Sw, n Branch Offices MN, avai ntep dni necehen 44 @44% weicaruhoig bbls. neem, tea es = 
THE VOLLRATH co. EBOYGAN wiscon® » Outsides 42 @42% Ds SON bos dik veadexde 2 
and Display Rooms gta kab aie = at Bars, BOS ..ccccsccscccces 10 
SHEBOYGAN, WISCONSIN Merchandise Mart, Chicago Snouts, lean-in, 100’s...... 8 @9 
BEEF PRODUCTS Feet, 8.655 OWE. cs vecascas 8 


SAUSAGE CASINGS 
(Le.1. prices) 
(1.¢.1. prices quoted to manufacturers 


of sausage) 
Beef casings: 








Lips, unscalded 
Lungs 
Melts 
Udders 


Domestic rounds, 1% to 
in 


chip bettor at Lower cost in 





Dasatoals rounds, over 
1% in., 140 pack hives 85@1.05 





| Export Pg wide, 
| Ce ee 1.35@1.60 
WIREBOUNDS | FANCY MEATS Export rounds, medium, is 
| (1.c.1. prices) TMG QI cocccccccccces 85@1.00 
Beef tongues, corned .....36 @37 Export rounds, narrow, 
Veal breads, under 12 02z..75 @8&5 1% in. under ......... 1.00@1.25 
oa Oe 85 @90 No. 1 weasands, 
Calf tongues, 1/down .... 28 _ 24 Ler 12@ 15 
Calf tongues, % .......+.. 29 No. 1 weasands, 
Ox tails, under % Ib....... 8 @9 on ii se eececees 9@ 12 
i teideccahenas p ——- a GB. ce ccccee 
Over % 1 13 .@u Middles, sewing, 1% @2 
A ORRAS CRANE Ee 95@1.20 
WHOLESALE SMOKED MEATS — ae , wide, 
ip ge A irae a ken! 1,.40@1.55 
Hams, skinned, 14/16 lbs., ™ Middles, pone select, . 
WIRDPOR ccccccccctsvese 60 @65 2% @2% i 1.95 
Hams, chinaed. 14/16s:, # #$# . >_> ss”: CS @2.10 
b : ” Middles, extra select, 
ready-to-eat, wrapped ..63 @67 
: 2% in. & Wei ccccccses 2.60@3.10 
Hams, skinned, 16/18 Ibs., Beef bungs ‘: 
wrap cccccceseecess OO, GES No -ichdlhte 2@ 23 
| Hams, 2 51) a RR 97 SG EEE OLE ECTS - 






Beef. aus domestic ... 15@ 17 
Dried or salted bladders, 
per piece: 
8-10 in. wide, flat... 5@ 9 
10-12 in. wide, flat.. 8@ 10 
12-15 in. wide, flat.. 17@ 20 


For over 40 years packers 
throughout the country 
| have relied on Wirebound 
| Boxes because Wire- 
bounds are ready to pack 


ready-to-eat, wrapped ..62 @67 
Bacon, fancy trimmed, 

brisket off, 8/10 Ibs., 

WRADDOE oc cccccccccvies 52 @58 
Bacon, fancy square cut, 

seedless, 12/14 Ibs., 














, in less than a minute, are WIMUEOEE (cn caicvsvenss: 46 @D4 Pee ey oe 

| lightin weight, refrigerate Bacon, No. 1 sliced, 1-1b. ae pele haar 4.00@4.25 

| faster and, above all, pro- open-faced layers .....- Qs Naseem mediums, aan 

"4 vide essential protection. 2 MM, ...ceeeeeee . 25 

| Cash in on this proved VEAL—SKIN OFF* ee eS ee 

| shipping method. SHIP Carcass ead bungs, 34 in, cut. 30@ 39 

At, IN WIREBOUNDS. (1.¢.1. prices) Large prime bungs, 

Prime, 80/110 $40.00@42.00 $6 in OME ek... cas 23@ 28 
Prime, 110/150 ... . 40.00@41.00 Medium prime bungs, e 

yj Choice, 80/110 ......-.. 37.00@ 40.00 84 im. Cut ....-eeeeees 15@ 17 
itnhnen, - @39. Small prime bungs ...... 8@ 12 
Choice, 110/150 ........ 37.00@39.00 * x 

WRITE FOR INFORMATION .. . Mae KOs. «aiacsane 34. 00@35. 00 Middles, per set, cap. off. 50@ 60 
Se SOVEIO: oc cc cece on 35.00@ 
Good, 110/150 ......... 35.00@37.00 
75 PLANTS onda DRY SAUSAGE 


Commercial, all wts. ... 29.00@35.00 


(1.e¢.1. prices) 


THROUGHOUT THE 








* Cervelat, ch. hog bungs.... 95@1.01 
CARCASS LAMBS Thuringer .....ceeccccccece 45@ 48 
UNITED STATES (1.¢.1. prices) WAM do 50 Sabine seercns 80@ 84 
Prime, 30/50 ......+... $47.00@51.00 Holsteiner “s veLeuneyn tena sce “ 

MA Choice, 30/80 .ccccscees 47.00@51.00 B. ©.. Salami ....ccccvecsece < 
WIREBOUND BOX NUFACTURERS ASSOCIATION Gaaien, S00 eked wasie 46.00@49.00 Genoa style salami, ch..... H@ 
Room 1165 * 327 S. LaSalle » Chicago 4, Illinois Good, ‘all weights ..... 42.00@47.00 Pepperoni .........--..006+ 74@ 77 
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vital inpted iont for 9 


30 





Tenox 

















. with not more 
than 1/100 of 1% of 
Propyl Gallate, 2/100 
of 1% of Butylated 
Hydroxyanisole and 
5/1000 of 1% of Citric 
Acid in Propylene 
Glycol added as 

a preservative.’ 






WHAT DOES YOUR 
LABEL SAY? 

TENOX is widely advertised 
to the baking and frying 
trades. Your customers 
recognize the importance 
of these words on the label. 
Capitalize on this 

sales advantage. 





PLASTIC SHEET— 
a vital 

ingredient for 
superior 
shatterproof glass. 


cuperior 


chortening 


Just as the use of plastic in shatterproof glass makes a superior glass, 
so the addition of Tenox to your lard makes a superior shortening. 
Tenox provides extraordinary stability that careful processing 

alone cannot achieve. 





With Tenox, the storage life of lard is prolonged up to 14 times 

and baked goods keep fresh up to 5 times longer! By effectively 
retarding rancidity, Tenox has become the most successful antioxidant 
known to the food industry. 


Users of Tenox have found that they and their customers can 
practically forget about spoilage. Stabilized with Tenox and stored 
under favorable conditions, fats have remained “sweet’’ for periods of 
two years and more. You add a powerful selling argument to 

your sales story when you add Tenox to your lard! 


Eastman’s food laboratories—staffed by qualified food chemists— 

will be glad to work with you on any of your stability or rancidity 
problems. Write to us or, better still, send an adequate sample with a 
statement of the problem to Eastman Chemical Products, Inc., 

Chemicals Division, Kingsport, Tennessee. 


Tenox 


SALES OFFICES: Eastman Chemica! Products, Inc., Kingsport, Tenn.; New York 
—260 Madison Ave.; Framingham, Mass.—7 Hollis St.; Cleveland —Terminal Tower 
Bldg.; Chicago—360 N. Michigan Ave.; St. Louis—Continental Bldg.; Houston— 
412 Main St. West Coast: Wilson Meyer Co., San Francisco—333 Montgomery 
St.; Los Angeles— 4800 District Blvd.; Portland —520 S. W. Sixth Ave.; Seattle—821 
Second Ave. Canada: P.N. Soden Co., Ltd., Montreal, Quebec— 2143 St. Patrick St. 


Eastman 
Food-grade 
Antioxidants 
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Pork s% 
Pork 8: 
Frankf 
Frankf 
Bologn: 
Bologn: 
Smoke 
New E 
Souse 

Polish 
Pickle« 
Pepper 
Olive 1 
Smoke; 
Smoke 


(Basis 


Allspi: 


Cloves 
Ginge! 
Ginge! 
Mace, 
Eas’ 
We: 
Musta 
No. 
West 
Papri' 
Peppe 
Red 
Peppe 
Peppe 
Mal 
Bla 


FRE 
STE 


co" 








ry 
21 
it. 





DOMESTIC SAUSAGE 


(1.e.1. prices) 
Pork sausage, hog casings. 


SEEDS AND HERBS 
(L.e¢.1, prices) 


46 Ground 


“ na 5 Whole for Saus 
Pork sausage, sheep cas...53 @55 pea = 1g 
Frankfurters, sheep cas....52 53 Spremer a seeees E a 
Frankfurters, skinless ++ 48% @44% Mustard yeatia “Geney + 
DOME URINE 5 .c.ccwrsce “ pinto Pe . 
Bologna, artificial cas.....38 @30%  Xellow American .. a $a 
Smoked liver, hog bungs..454,@51% Cocke : M S532 * 9. oF a 
New Eng. lunch. spec.....74 @76% "Teak ine 13 7 
ROONE cn ce aine bir cecccaewn 34% Ee iy ee pa 
Polish sausage, smoked...50 @61 + er pg we a a h .. 36 a 
Pickled & Pimiento loaf. .3814@46% go Te ata te 60 74 
Peppered loaf 46% @63% ig of eae So ’ 
MUN so is:ncw ob adeoecke 39 
Smokey snacks .... 5414 CURING MATERIALS 
Smokey links 621% Cwt. 








Nitrite of soda, in 400-Ib. 


bbls., del. or f.o.b, Chgo..... $ 9.3 


Saltpeter, n. ton, f.o.b. N.Y 








SPICES Dbl. refined gran. ........+.. 
5 rvs s ae 
(Basis Chgo., orig. bbls., bags, bales) a gta BE ay Bee er Py 
Whole Ground Pure rfd., gran. nitrate of soda 
Allspice, prime ....... 36 40 Pure rfd., powdered nitrate of 
i ES 38 42 DE on viene cuas ceteerher ss 
Wrst DOMOE cecvcrsces a 47 Salt— 
Chili pepper .......... 47 Salt, in min. car. of 45,000 Ibs., 
Cloves, Zanzibar ...... 1.77 1.92 only, paper sacked, f.o.b. Chgo.: 
Ginger, Jam., unbl. ... 20 28 Granulated (ton) .........-. $22.50 
Ginger, African ....... 20 25 Rock, per ton in 100-Ib. bags, 
Mace, fancy, Banda f.o.b. warehouse, Chgo.... 27.50 
TERED SOUION occ eees 1.35 Sugar— 
West Indies ........ 1.31 Raw, 96 basis, f.o.b. N.Y.... 6.82 
Mustard flour, 37 Refined standard cane gran., 
| Ne gee eee 33 ere err re cry ee 70 
West India Nutmeg ... 43 Refined standard beet gran., 
Paprika, Spanish ..... 51 WRNEE <u ssecsatwauewennes ss 8.50 
Pepper, Cayenne ...... 55 Packers, curing sugar, 100-lb. 
B, e B me acicivice és 54 bags, f.o.b. Reserve, La., 
Pepper, Packers ...... 1.67 2.09 Sy ER Te 8.40 
ee 1.61 1.83 Cerelose, dextrose, per cwt. 
WRIRDOE Ti sntds ceict as 1.67 1.83 L.C.L. ex-warehouse, Chgo... 7.96 
Black Lampong ..... 1.67 1.88 O/L, Del. CHZ0.....cceccccene 7.86 





PACIFIC COAST 


WHOLESALE MEAT PRICES 


nd 


Los Angeles San Francisco No. Portla 
FRESH BEEF (Carcass): May 26 May 26 May 26 
STEER: 

Choice: “ ’ 
SAR $40.00@41.00 $41.00@ 42.00 $39.00@41.09 
MT MGs kad dsc cuure 39.00@40.00 39.00@41.00 38.00@ 40.00 

Good: 

500-600 Ibs. ............ 38.00@40.00 38.00@ 40.00 38.004 4 
GOP BONG vet dee cctes 36.00@38.00 36.00@38.00 37.00@39.00 


Commercial: 


TOE TRG oi ode cccnces 36.00@38.00 34.00@36.00 35.00@38.00 
cow: s 
Commercial, all wts. .... 28.00@32.00 30.00@34.00 27.00@31.00 
Utility, all wts. ......... 27.00@29.00 27.00@30.00 26.00@30.00 
FRESH CALF: (Skin-Off ) (Skin-Off) (Skin-Off) 
Choice: 
Berean. GOWER, 5 oisdiv cess 42.00@44.00 40.00@42.00 44.00@ 49.00 
Good: 
Se GOO o5.ccecciis 41.00@ 43.00 None quoted 42.00@48.00 
FRESH LAMB (Carcass): (Spring) (Spring) (Spring) 
Prime: 
MAPOE BURG. Wen ees wees er 47.00@49.00 47.00@ 49.00 49.00@51.00 
Se BONG. 6h tat eens 47.00@ 49.00 45.00@47.00 None quoted 
Choice: 
cae ae. SE A. ore 47.00@ 49.00 47.00@ 49.00 49.00@51.00 
Ne at bee ccuuweree 47.00@ 49.00 45.00@47.00 None quoted 
Good, a We. ...056.8 . 46.00@48.00 42.00@ 45.00 42.00@46.50 


MUTTON (EWE): 


Choice, 70 Ibs. down .... 15. 
wasicis 15. 


(Packer Style) 
None quoted 
Pe a 40.00@ 41.50 


70 Ibs. 
FRESH PORK CARCASSES 
80-120 Ibs. 
120-160 Ibs. 
FRESH PORK CUTS No. 1: 


LOINS: 
8-10 lbs. 


Good, down 


ac 8 et inva Wale eee 61 


.00@ 66.00 


00@ 18.00 
00@ 18.00 


None quoted 
None quoted 
(Shipper Style) 
38.00@39.00 
36.00@38.00 


15.00@ 2¢ 


38.00@3¢ 


63.00@65.00 


15.00@20.00 


).00 


(Shipper Style) 
None quoted 


9.00 


61.00@65.00 


ONES © 55505 occ as Poe 61.00@ 66.00 61.00@63.00 61.00@65.00 

oS eee 61.00@ 66.00 60.00@62.00 59.00@63.00 
PICNICS: 

Ce Fa. RR ner eee 41.00@ 44.00 40.00@ 44.00 40.00@45.00 
PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 


HAMS, Skinned: 
12-16 lbs. 
16-18 Ibs. 

BACON, “Dry Cure’’ No. 1: 
MMs a Erase win eh (mk ein 
Do Se eae Pee 5 
10-12 Ibs. 

LARD, Refined: 





& 
5 


ED, CRETOES sien cise 16. 
50-lb. cartons and cans.. 15. 
WRCIOOE Vase cev cn coca ce 14 


62.00@ 66.00 
sendy soe ashes 63.00@ 66.00 


.00@ 61.00 
RT ee or 56.00@ 59.00 


62.00@66.00 
66.00@68.00 


61.00@6¢ 


00@ 64.00 63.00@ 65.00 
60.00@62.00 
60.00@62.00 


50@17.75 
50@ 17.00 
.50@ 16.50 


17.00@18.00 
15.00@17.00 
14.50@15.00 








SINCE-I876 
THE HH. MEVER DA 














“Pactridige’ 


3.50 


60.00@ 65.00 


58.00@64.00 
57.00@62.00 
55.00@60.00 


15.00@17.00 
None quoted 
12.50@15.50 





MN ed! 
HAMS: BACON 


CKING CO. , C/NCINNAT/, OH/0. 








The National Provisioner—May 30, 1953 









All your meats are 


BANQUET- GRAND 


when seasoned with pure 


BANQUET BRAND! 








You can’t put in better-tasting seasonings 
than Banquet Brand PURE Pepper and 
Spices—from McCormick, the World’s 
Largest Spice and Extract House! McCormick 
means unequalled flavor penetration 
and retention! Tell your McCormick Banquet 
Brand man your needs—let the McCormick 
resources and laboratories work for YOU! 





Contact your local McCormick office or write fo: 


McCORMICK & CO., Inc. 
WORLD’S LARGEST SPICE AND EXTRACT HOUSE 
Baltimore 2, Maryland 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B, CHICAGO 
CHICAGO BASIS 


WEDNESDAY, MAY 27, 1953 
REGULAR HAMS 


Fresh or F.F.A. Frozen 


5 — 










30len 
48n 
SKINNED HAMS 
Fresh or F.F.A. Frozen 
IBID on nccvee 55 55 
BRAG co nccease 55 @55% 55 
14-16 ........55 Hv) 
a re 55 55 
eI 53 53 
TT. 59% 
BR. one nct te 4914 @49% 49%, @49% 
i TF 49 49 
ys TE 461% @46% 46n 
25/up, 2’s in.45%@46 45n 
PICNICS 
Fresh or F.F.A. Frozen 
BB ccsiecses 33 2 
6- 8 82%, @32% 382 
8-10 32 31%n 
10-12 ..... 821% 314%4n 
| i Te 32% 31%4n 
8/up, 2’s in...32% 31%n 
OTHER CELLAR CUTS 
Fresh or Frozen Cured 
Square jowls. .25% 26n 
Jowl butts...22% 2in 
S.P. jowls ... .. 21n 








BELLIES 
(Square Cut) 
Green Cured 
2 Rok 4944n 
. 47%b 494n 
4644 @47 48 @48%n 
46 @46% 47%,@48n 
4314 45n 
ie as cso 42% 44n 
4014 42n 
GR. AMN. D. 8. 
BELLIES 
Clear 
30%44n 
30% 
29%, 
291% 
28 
26% 
FAT BACKS 
Fresh or Frozen Cured 
ae, ee 844n 844n 
Se Saag cee 9Yyn 9% 
ST Ea 10%4n 10% 
ao) Saas ae 10%4n 10% 
eer ee 1144n 11% 
EE 11%n 11% 
i eer 11%n 11%, 
Sane ree a 114%n 11% 


BARRELED PORK 
Clear Fat Back 


Pork 60/ 70......20n 
i 33n 70/ 80 % 
40/50. .33n 80/100 
50/60......3 31len 100/12. 








LARD FUTURES PRICES 


FRIDAY, MAY 22, 1953 


Open High Low Close 
July 10.90 10.90 10.75 10.75 
Sept. 11.10 11.190 11.05 11.05b 
Oct. 11.12% 11.12% 11.10 11.10b 
Nov. 10.9 10.95 10.80 10.80 
Dee. 11.15 — ‘ 11.15 
Sales: 4,400. 000 Ibs. 


Open interest at close Thurs., May 
21: May 55, Inly 1,102, Sept. 670, 
Oct. 76, Nov. 34, and Dec. 8 lots. 


MONDAY, MAY 25, 1953 


July 10.72% 10.72% 10.25 10.35 
Sept. 11.02%, 11.02% 10.70 10.70 
Oct. 10.95 11.00 10.80 10.80 
Nov. 10.45 10.50 10.30 10.35b 
Dee, 11.15 11.15 10.90 10.95 

Sales: 10,720,000 Ibs. 

Open interest, at close Fri., May 
22: May 14, July 1,060, Sept. 672, 
Oct. 76, Nov. 41, and Dec. 9 lots. 

TUESDAY, MAY 26, 1953 

July 10.32% 10.37% 10.10 10.15a 
Sept. 10.70 10.70 10.47% 10.50a 
Oct. 10.75 10.77% 10.50 10.50a 
Nov. 10.35 10.35 10.10 10.10b 
Dec. 11.00 11.00 10.85 10.85a 

Sales: 6,800,000 Ibs. 

Open interest at close Mon., May 


25: July 1,000, Sept, 679, Oct. 94, 
Nov. 40, and Dec. 13 lots. 


WEDNESDAY, MAY 27, 1953 


July 10.2244 10.22% 9.85 9.85 
-20 

Sept. 10.57% 10.60 10.20 10.20b 

Oct. 10.55 10.60 10.22% 10.22% 





Nov. 10.20 10.25 10.02% 10.02% 


-25 
Dec. 10.85 10.85 10.65 10.65 
Sales: 8,640,000 Ibs. 
Open interest at close, Tues., May 
26: July 963, Sept. 677, Oct. 105; 


Nov. 42, and Dee. 18 lots. 


THURSDAY, MAY 28, 1953 


July 10.00 10.00 9.85 
Sept. 10.25 10.35 10.15 
Oct. 10.40 10.42% 10.25 
Nov. 10.05 10.05 9.97% 
Dec. 10.70 10.80 10.65 
Sales: 3,500,000 Ibs. 


Open interest at close 
27: July 951, 
Nov. 40, and Dec. 


Wed., 


May 
Sept. 689, Oct. 110, 


20 lots. 


a-—asked. b—bid. 
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CALIFORNIA STATE 
INSPECTED SLAUGHTER 


State inspected slaughter 
of livestock in California 
during April was reported 
to THE NATIONAL PROVISION- 
ER as follows: 


No. 
era 33,772 
RMNUNIR 5s ssa /a5 crag @aner's & eters siesta 22,165 
WEEE Asians dseia e005 4650-0: 0 050.6 0 
BROOD oo cies ec ceecevreseesccees 31,362 


Meat and lard production 

for April: 
Lbs. 

PCC ee eee reer errs oi. 706 
Pork and beef ; 
Lard and substitutes 

ce Ee ee er 

As of April 30, California had 107 
meat inspectors. Plants under state 
inspection totaled 305, and plants 
under state approved municipal in- 
spection totaled 87. 


PACKERS' WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b. 


TOE. dhthesnessnSaraeedak $15.00 
Refined lard, 50-lb. cartons, 

EOD). WUMNORGD o.o:s5.ccnases cic 15.00 
Kettle rend., tierces, f.o.b. 

TN Scat can eccuisn del ee an 15.50 
Leaf, kettle rend., tierces 

EDs ROO an oink cond caaes 17.00 
er err tr 20.00 
Neutral tierces, f.0.b. Chicago. 20.00 
Standard Shortening *N. & S... 21.00 
Hydrogenated Shortening 

PUG ME ERG Ea Nisis bib widis:e os'0-0'scnin.0) OOO 


*Delivered. 


WEEK'S LARD PRICES 


P.S. Lard P.S. Lard Raw 





Tierces Loose Leaf 
May 22 ...10.70n 10. 37%a 11.37%4n 
May 23 ...10.70n 10. 871gn 
May 25 ...10.35n 374on 
May 26 ...10.20a od Ton 
May 27 ...10.20n .25n 
May 28 ...10.12%a 10. 25a 11.25n 


a—asked. b—bid. n—nominal. 






NEW YORK 





WHOLESALE FRESH MEATS 
CARCASS BEEF 





May 26, 1953 
Per ewt. 
Western 
Prime, 800 lbs./down.. -_ 00@43.00 
Prime, 800/900 ......... 37.00@38.00 
Choice, 800 lbs./down... 37.50@39.00 
Choice, 800/900 ........ 36.00@36.50 
Good, 500/700 .......... 36.00@37.50 
Steer, commercial ...... None quoted 
Cow, commercial ....... 28.00@31.00 
Cow, utility .csccaccses 26.00@28.00 
BEEF CUTS 
Prime: City 
Hindquarter, 600/800. .$49.0@ 56.0 
Hindquarter, 800/900 .. 48.5@ 50.0 
Round, no flank ....... 47.0@ 49.0 
Rounds, D.B., no 
MONK occcccvccvecnce 48.0@ 50.0 
Short loin, untrim...... 68.0@ 75.0 
Wieek  o cccncesesscees 10.5@ 12.0 
Rib (7 bone cut)...... 48.0@ 53.0 
Arm chuck ..... ..+. 32.0@ 34.0 
Brisket 23.0@ 24.0 
PIRES .ccccvsisscsesves 10.0@ 11.0 
Forequarter or)... 338.0@ 35.0 
Arm chuck (Kosher)... 35.0@ 37.0 
Brisket (Kosher) ..... .0@ 25.0 
Choice: 
Hindquarter, 600/800.. 48.0@ 52.0 
Hindquarter, 800/900... 47.0@ 48.0 
Round, no flank....... 47.0@ 49.0 
Rounds, D.B., no 
AIAN ets 48.0@ 50.0 
Short loin, untrim..... 60.0@ 65.0 
| SERRA eee 10.0@ 12.0 
Rib (7 bone cut)...... 46.0@ 52.0 
BEG GROMCK .cccsceevas 31.0@ 33.0 
RNG 1 gs din si cemeie ener 22.0@ 24.0 
cl Rrra 10.0@ 11.0 
Forequarter (Kosher)... 31.0@ 33.0 
Arm chuck (Kosher)... 33.0@ 36. 0 
Brisket (Kosher) . 23.0@ 25.0 
FANCY MEATS 
(1.e.1. prices) 
Cwt. 
Veal breads, under 6 oz.. 60.00 
6 to 12 oz..... teste ee 85.00 
12 OB, UP ccsccccvcces 100.00 
Beef Saleers acanetetaraae © 22.00 
Beef livers, selected ... 65.00 


Beef livers, selected, 
kosher 








Oxtails, over % Ib.. 
LAMBS 
(le.1. prices) 
City 
Re Re 60.00@ 64.00 
Prime, 40/45 .. 59.0 @63.0 
Prime, 45/5: 0 @61.0 
Choice, 30/40 ... 60.00@63.00 
CHOCe, 4O/SS ooo cccsiene 59.00@63.00 
Choice, 45/55 ........ 57.00@61.00 
GORE, BOPEO csisescres .00@ 62.00 
Goat; GAG... csccses -00@62.00 
oo ee ere 55.00@59.00 
Western 

Prime, 50/down ........ $50.00@53.00 
PPIUDG, DOVOO occ cess ves 46.00@50.00 
Prime, 60/70 ........... 39.00@45.00 
Choice, 50/down ....... 49.00@53.00 
RING. OPO. Ailcéece 00% 45.00@ 49.00 
GOGH, BU WIS. oc céccccs 43.00@48.00 





FRESH PORK CUTS 


(1.ec.1. prices) 
Western 
Pork loins, 12/down .. .$59.00@62.00 
Pork loins, 12/16 ...... 58.00@61 
Hams, sknd., 14/down.. 58.00 


Boston butts, 4/8 lbs.. 
Spareribs, 3/down 
Pork trim., regular .. 











Pork trim., spec. 80% . 

Hams, sknd., a -: ogee: 00 
Pork loins, 12/down.. 64.00@66.00 
Pork loins, 12/16 ...... None quoted 
Pienice, G76 octnnxs 40.00@ 42.00 
Boston butts, 4/8 Ibs.... 54.00@58.00 
Spareribs, 3/down ..... 52.00@55.00 

VEAL—SKIN OFF 
(L.e.1. prices) 
Western 
Prime, GO/110 .... 3.00508 $40.00@43.00 
Pete, TOLIES oi cceccca 39.00@41.00 
Choice, 50/80 .......... 37.00@39.00 
Choice, 80/110 ......... 37.00@40.00 
Ohvice, TIG/10O ..ccnices 87.00@39.00 
Geek, BOSSE .ccccccessee 35.00@37.00 
Goat, SOA. ciccssscde 36.00@38.00 
Good, TIB/TEO....creccces -00@36.00 
Commercial, all wts..... 28. 00@33.00 
DRESSED HOGS 
(Le.1. prices) 

100 to 136 Ibs. .........$36.00@40.00 
137 to 153 Ibs. .... . +» 86.00@40.00 
ge ae Ae 36.00@40.00 
172 to 188 lbs. ......... 36.00@40.00 
BUTCHERS' FAT* 

CN BE ci ccicccassccsseves 
PEROMNO TNE. ig tree's 0'ae ad sa ow 
Inedible suet 

Bdible suet ....cc..e. 





*Butcher advocate prices. 


LIVESTOCK PRICES AT 
SIOUX CITY 


Prices paid for livestock 
at Sioux City on Wednesday, 
May 27, were reported as fol- 
lows: 
CATTLE: 

Steers, ch. 


& prime... .$23.00@24.00 


Steers, choice ........ 21.00@22.50 
Steers, com’l & gd.... 17.00@20.00 


Heifers, choice ...... 19. 
Heifers, com'l & gd... 
Cows, util. & com’l... 


50@21.5 
16.00@19.00 
11.75@13.50 





Cows, can. & cut..... 10.00@ 11.50 
pe eee ere 13.00@14.00 
Bulls, util. & com’l... 13.50@15.00 
Bulls, can. & cut..... 11.00@12.00 
HOGS: 
Good, ch., 190/200... .$24.25@24.90 
Good, ch., ae ... 24.25@24.90 
Gd., ch., 220/250 - 24.25@24.90 
Gd., ch., 250/280... ay 23.75@24.50 
Gd., ch., 300/350... 22.50@23.75 
Sows, 400/down ...... 21.75@23.50 
LAMBS: 
Ch. & pr. springs.....$27.00@27.75 


7 
Shorn, gd. & ch....... 24.75 @25.25 





KOC 


STEEL 


Resists corrosion and acids 











2520 Holmes St 





STAINLESS 


WRAPPING 
TABLES 


One-piece top of gleaming stainless steel. 

in meat 

juices. Wears almost forever. 2 ust wipe, 

and it’s clean. Rigidly braced frame, ad- 
justable leg levelers. Equipped with paper 
holders, shelves, drawers as specified. 

Picture seit No. 2170, with top 9'2-ft. x 


3-ft. 8-in. Six paper 
holders. F.o.b. Kansas 
City, $345. This is just 
one of the many tables 
that KOCH fabricates, 
What do you need? 


KOCH Supplies 


, Kansas City 8, Mo., 


Telephone Victor 3788 § 
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TALLOWS AND GREASES 


Wednesday, May 27, 1953 





An extremely quiet inedible fats 
market in the midwest area, however, 
a fair quantity of product moved to 
the East and Gulf during the week. 
Trading was slow. Few tanks of choice 
white grease, all hog, sold at 5%e, 
5%ec and 6c, delivered East. Several 
tanks of bleachable fancy tallow sold 
at 4%c, caf. East, and additional 
tanks at 3%c, delivered consuming 
points. Few tanks of prime tallow sold 
at 4c, caf. New Orleans, out of 
southeast points. The same was offered 
at 35c, c.a.f. Chicago. 

A couple tanks of special tallow 
sold at 3%c, delivered Chicago. Sev- 
eral tanks of No. 1 tallow traded at 
3%c, c.a.f. New Orleans. A few tanks 
of No. 2 tallow sold at 3%c, caf. 
East, from a mideast point. Several 
more tanks of choice white grease, 
all hog, sold at 5%c and 6c, delivered 
East, immediate shipment. Few tanks 
of yellow grease sold at 35%c, caf. 
East. Choice white grease, not speci- 
fied as all hog, was offered at 4%c, 
c.a.f. Chicago, but without action. Ad- 
ditional tanks of special tallow sold at 
8%c, and prime tallow at 3%%c, c.a.f. 
Chicago. 

Bids of 4%c, c.a.f. Chicago were in 
the local market on Tuesday, for reg- 
ular choice white grease, but sellers 
held for 4%c or more. Two tanks of 
bleachable fancy tallow sold at 3%c, 
caf. Chicago. A few more tanks of 
special tallow sold at 3%c, and several 
tanks of yellow grease at 2%c, all 
c.a.f. Chicago. Several tanks of orig- 
inal fancy tallow sold at 4%c, c.a-f. 
East, 30-day shipment. 

Bleachable fancy tallow was bid at 
4%4c, c.a.f. East. Prime tallow was also 
bid at 4%c, same destination, for 
quick shipment and export, No. 1 tal- 
low was offered at 3%c, c.a.f. New 
Orleans, and No. 2 tallow was offered 


at 314¢, c.af. East and c.af. New Or- 
leans, for deferred shipment. Choice 
white grease, all hog, sold at 5%c, 
c.af. East, for immediate shipment. 
Several tanks of choice white grease, 
not specified as all hog, traded at 5c, 
c.a.f. East. Yellow grease sold at 3%4c, 
caf. East, and later at 3%c, same 
destination. 

Further fractional declines were reg- 
istered on Wednesday, with the mid- 
west locale showing some buying in- 
terest at the lower levels. Couple tanks 
of choice white grease sold at 4%c, 
and a few tanks of yellow grease at 
2%ec and 2%¢e, all c.af. Chicago. Few 
tanks of bleachable fancy tallow and 
prime tallow sold at 8%, delivered 
Chicago. Couple tanks of special tal- 
low sold at 3%¢, caf. Chicago, but 
was bid at 3%c later in the day. Prime 
tallow bids were at 3%c, Chicago. Few 
tanks of bleachable fancy tallow traded 
at 4%4c, and several tanks of prime 
tallow at 4%c, all c.af. East. 

TALLOWS: Wednesday’s quotations: 
Edible tallow, 5%c; original fancy tal- 
low 3% @4c; bleachable fancy tallow, 
3%@3%ec; prime tallow, 34%@3%c; 
special tallow, 3%4@38%; No. 1 tallow, 
3@3%e; No. 2 tallow, 24% @2%5c. 

GREASES: Wednesday’s quotations: 


Choice white grease, 4%c; A-white 
grease, 35% @3%c; B-white grease, 
3@3%c; yellow grease, 2%@2%c; 


house grease, 254@2%c; and brown 
grease, 24 @2%c. 


World Oils Output Off In 1952 


World production of fats, oils and 
oil-bearing materials in the calendar 
year 1952, in terms of fat or oil 
equivalent, has been estimated at 24,- 
990,000 short tons, the U.S. Depart- 
ment of Agriculture has _ revealed. 
This was a 4 per cent decline from 
the record 25,980,000 tons the year be- 
fore, but a 17 per cent increase over 
the post-war 1945-49 level and a 9 
per cent gain over the 1935-39 pre- 
war average. 








VEGETABLE OILS 


Wednesday, May 27, 1953 





The soybean oil market declined Mon- 
day, as much as ¢, attaining a new 
low for the year. Other edible oils also 
were weaker, with the exception of pea- 
nut oil, which held steady to slightly 
higher. May shipment soybean oil sold 
first at 11%c, and later dropped to 
11%c, Iowa point. May shipment sold at 
11%c. June shipment was bid at 11%c 
late in the day. July shipment brought 
1156¢ early and declined to 11%c. Aug- 
ust shipment cashed at 11%c. 

Cottonseed oil was available in a 
couple of directions at 15c, but buying 
interest was too limited to establish a 
true price structure. Most sources 
pegged the market in the Valley at 
145gc, nominal basis. Texas cottonseed 
oil was offered at 14c to 14%ce, de- 
pending on location. In view of the 
range, the market was quoted at 14%c, 
nominal. Corn oil was called 14@14%c. 
Peanut oil sold at 23c for May ship- 
ment, but due to the circumstances in- 
volved in the sale, the market was 
pegged at 22%4c, nominal basis. Offer- 
ings of spot shipment coconut oil de- 
clined to 15c, but it was thought that 
a firm bid of 14%c might move ma- 
terial. 

In scattered and moderate trading 
Tuesday, soybean oil continued to de- 
cline in price. Refiner demand showed 
more improvement, and buying inter- 
est was fairly broad. May and June 
shipment moved at 11%c, and July 
shipment brought 11%c. August ship- 
ment cashed at 11%c to 11%ce. 

Cottonseed oil in the Valley was of- 
fered again at 15c. Most sources, how- 
ever, felt a truer price quotation for 
this area would be 145c, nominal. In 
the Southeast, offerings were priced at 
14%c, but did not trade. A’ few tanks 
sold in Lubbock, Texas, at 14c. Corn 
oil lost ground pricewise and traded at 
14c. A tank of peanut oil reportedly 








Piqua 
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The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 





Ohio CHICAGO - 





“OLD-TYME” 


(SHEEP CASING) 


SAUSAGE PRODUCTS 


vertbedy "lee speed = desided 
s 
body else a 


distinctive flavor of OLD TYME" ( 


nesutt7 


FRAN 
Pra ‘Increase of 56%. 


OPPENHEIMER CASING CO. 


NEW YORK e SAN FRANCISCO 








sold at 22%4c and other movement was 
heard at 22c for June shipment. The 
coconut oil market was called 14%c for 
spot shipment, nominal basis. 

Some selections of vegetable oils 
gained strength at midweek in mod- 
erate trading. Soybean oil for June 
shipment cashed at 11%c and a special 
sale of this shipment was accomplished 
at 11%c. May shipment also sold at 
11%c¢ and July brought 11%c. August 
shipment cashed at 11%c and there 
was speculator purchase of September 
shipment at llc. Buying interest for 
June shipment continued throughout 
Wednesday at 115, but trading was 
absent. 

Cottonseed oil reportedly sold at 15c 
in the Valley, but most sources quoted 
the market at 145c to 14%c. In Texas, 
cottonseed oil presumably sold at 14%e 
out of Lubbock and, it was understood, 
poorer qualjty material was available 
near the Mexican border at 14c. The 
market in Texas was generally pegged 
at 14%c to 14%c, depending on loca- 
tion. Corn oil was first offered at 14c 
and was later pegged at that figure, 
nominal basis. Peanut oil was some- 
what stronger and was bid at 22%c to 
23c in an attempt to bring out supplies. 
Offerings of coconut oil were priced 
down to 14%c for quick shipment. 

CORN OIL: Declined %c in scat- 
tered sales. 

SOYBEAN OIL: Lost ground early 
in the week pricewise to firm at mid- 
week in moderate trade. 








PEANUT OIL: Price held steady 
with last week’s levels. Bids higher 
at midweek in attempt to move ma- 
terial. 

COCONUT OIL: Limited activity at 
lower levels. 

COTTONSEED OIL: Market %c to 
%c lower in comparison with last 
week. 

Cottonseed oil prices in New York 
were quoted as follows: 

FRIDAY, MAY 22, 1953 -o 
Cans 
16.27b 
14.30 
13.83b 

b 13.70b 
50b  13.50b 
13.59b 13.66b 
13.55 13.50b 


Open High 
16.26-27 .... 


14.27b 


Close 


Low 








54... 13.55b 
Sales: 116 lots. 


MONDAY, MAY 25, 195. 


pS ae 16.08b 16.08 15.64 
ea 14.12 14.12 13.70 
OL rT 5 13.70b 13.50 13.38 
| ener 13.62b 13.60 13.27 
CR ree 13.50n sare coe 
SAA 13.57b rae 

May 4 13.55n 





Sales: 148 lots. 
TUESDAY, MAY 26, 1953 








15.65 15.78 15.64 15.78 
13.75 13.85 13.74 13.88b 
- 18.40b 13.50 13.50 13.56b 
13.30b 13.42 3.8 13.47b 
- 13.25n 13.40n 
were 13.43b 
May, °54... 13.20n 13.40n 
Sales: 88 lots. 
WEDNESDAY, MAY 27, 1953 
BONS bess 15.80 15.97 15.62 15.62 15.78 
a ee 13.85b 14.00 13.60 13.60 13.88b 
CE 13.55b 13.35 13.35 13.34b 13.56b 
ee 13.45b 13.48 13.24 13.30 13.47b 
CS ree be eer ae 13.15b  13.40n 
| ee 13.40b 13.35 13.35 13.25b 13.43b 
May, ‘54... 13.40n ca 13.20n 13.40n 
Sales: 172 lots. 


BY-PRODUCTS MARKETS 


Wednesday, May 27, 1953 


Blood 
Unit 
Unground, per unit of ammonia Ammonia 
ED ie Ge oatnieicas eane bag eck atmo *4.75@5.00 


Digester Feed Tankage Material 


Wet rendered, unground, loose, 


1 a rere *6.25@6.50n 
oA By SE ge aS aay ae *5.50 
Liquid stick tank cars................ 3.25@3.50 
Packinghouse Feeds 

Carlots, 
per ton 
50% meat and bone scraps, bagged. . .$75.00@s0.00 
50% meat and bone scraps, bulk..... 72.50@75.00 
55% meat scraps, bulk ............. 75.00@85.00 
60% digester tankage, bulk ......... 72.50@ 80.00 


60% digester tankage, bagged 
80% blood meal, bagged ............ 
70% standard steamed bone meal, 
bagged (spec. prep.) .......... 60.00 
65% steamed bone meal ............50.00@55.00n 


Fertilizer Materials 


High grade tankage, ground, per unit 
MORONEY cris nat spar dass dche/eseecie 4.25@4.50 
Hoof meal, per unit ammonia......... 6.00@6.25* 


Dry Rendered Tankage 


ee agiee 80.00@83.00 
115.00 


Per unit 


Protein 
| I Oe EET PoP Tl GRECO re ee *1.35 
RRR CONG 5 ces wens éelnd coves sas eu eee rere *1.20 
Gelatine and Glue Stocks 
Per ewt. 


Calf trimmings (limed) ............. $ 1.50@ 1.75 
Hide trimmings (green, salted - + +*10.00@12.00 
Cattle jaws, skulls and knuck 






ae og MR HES OL Ee 65.00n 
Pig skin scraps and trimmings, 
POE Ge acces tevctckeseenaeseduseee 5% 


Animal Hair 
Winter coil dried, per ton.......... *55.00@60.00 
Summer coil dried, per ton 
Cattle switches, per piece 
Winter processed, gray, Ib........... 14 
Summer processed, gray, Ib......... 3 


n—nominal, a—asked. 
*Quoted delivered basis. 















Units. Capacities 1 to 20 tons per hour. 





sub 


General Office & Works: AURORA, INDIANA 


34 


For REDUCING 
PACKING HOUSE 
BY-PRODUCTS 


Stedman equipment has enjoyed an enviable reputation tn 
the Meat Packing and Rendering Industries for well over 
50 years. Builders of Swing Hammer Grinders, Cage 
Disintegrators, Vibrating Screens, Crushers, Hashers — also 
complete self-contained Crushing, Grinding, and Screening 


Builders of Dependable Machinery Since 1834 
STEDMAN FOUNDRY & MACHINE COMPANY, INC. 


diary of United Engineering and Foundry Company 








need og 











See Our — 
Catalog tn 
SWEETS 





molasses 
drugs 


gott® lord Kereseng 


The Viking 
Pump Story 









Viki Pume Company 
Tite Cedar Falls, lowa 


lug J 






Forty-two years of 
meeting new and 
different pumping 
problems of liquids... 


juices 








What are your problems? Send them in TODAY 
and ask for folder 53SS 
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Fair volume of big packer hides sell 


steady to ‘2c higher—Small packer 

sales moderate at slightly higher 

prices—Calfskins offered but unsold 

up to midweek—Sheepskin market 
steady. 


CHICAGO 


PACKER HIDES: Late Friday of 
last week, there was movement of light 
native cows at 20c. There was also a 
sale the beginning of the week of this 
selection at 20c, but could not be entire- 
ly confirmed. Activity was slow to ma- 
terialize in the big packer hide market 
Monday, and no actual sales were re- 
ported throughout the day. A large 
outside independent packer, however, 
sold 1,800 light native cows at 19%c 
and 900 light native steers at 18%c. 

A fair amount of trading developed 
in the big packer hide market Tuesday, 
and it was estimated 40,000 to 50,000 
hides were sold at steady prices to %e 
higher for a couple of selections. About 
7,000 ex-light native steers sold at 22c 
and a lot of Colorado steers brought 
18%ec. There was further movement of 
light native cows, and 9,000 traded at 
20c. The bulk of the sales were brand- 
ed cows and about 13,000 sold at 17¢ 
for the Northerns and 17%c for South- 
westerns. About 2,300 native St. Paul 
bulls moved at 12%c, up %c from last 
sales. In additional trading later in the 
day, about 3,200 heavy native Chicago 
and St. Paul cows brought 18%c and 
19c, respectively. About 1,700 Okla- 
homa branded cows sold at 17%4c, and 
about 2,800 butt-branded steers traded 
at 14¢c. 

Sales were of a limited nature at mid- 
week with prices holding steady. About 
4,000 heavy Albert Lee native steers 
sold at 15%e and 16c. An equal amount 
of branded steers sold early at 13%c 
for Colorados and 14¢ for the butts. 

Further trading brought the total of 
branded steers up to about 9,000 for 
the day. In additional sales of heavy 
native steers, 2,000 Rivers brought 16c. 
A lot of 600 native bulls sold at 12%c. 


SMALL PACKER AND COUNTRY 
HIDES: The situation in the small 
packer hide market was one of “over- 
priced and under bid” variety this week, 
although sales were accomplished at 
slightly higher levels than last week. 
The 50@52-lb. average sold at 1é6c, 
16%e and as high as 17c, depending 
on quality and shipping points. ‘ The 
58@60-lb. average hides sold at 15¢ and 
15%e and some 56@58-lb. average 
brought 15%c. Offerings of the 40@42- 
lb. average small packer hides were 
priced at 22c and 23c in Texas on the 
40-lb. average, but bids were lower at 
20c and 21c. In the country hide mar- 
ket, offerings of straight locker butch- 
ers were priced at 14c for 50@52-lb. 
average. Mixed lots reportedly sold at 
18@18%c. Two «cars of 48@50-lb. av- 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. Week 


May 27, 1953 Wee 1952 
Nat. steers ..16 @19 16 @19 144%@18% 
Hvy. Texas 

OUR, cilgses 14 @14% 14 @14% 13n 
Butt branded 

BPR, seccas 14 14 13n 
Oak, See. 20s 13% 13% 12n 
Ex. light Tex. 

Cs, Serre 20n 22n 18ign 
Brand’d cows.17 @17%4n 17 @17%4n 144%n 
Hy. nat. cows.18 @19 174%@18%n 15* @16n 
Lt. nat. cows. 20 9% 18%4n 
Nat. bulls ... 12% 12 @12% 10¥%@11n 
Brand’d bulls. 11% 11 @11% M4n 
Calfskins, Nor. 

IO/NG ~<<6.0:0 574on 574en 374%4@40n 

10/down ... n3len 531gn 824n 


Kips, Nor. 


nat., 15/25. 40n 40n 3214n 
Kips, Nor. 
brn’d, 15/25 37%n 37%4n 2414n 


SMALL PACKER HIDES 

STEERS AND COWS: 
60 Ibs. and over.15@1544n 
GO Tbs. 2c cccees 16@16%4n 


14%@15n 
15% @16n 


14@14%n 
15@15'%n 


SMALL PACKER SKINS 
Calfskins, under 


i eer 38n 38n 2544n 
Kips, 15/30 ... 28@29n 28@29n 20@24n 
Slunks, reg. .. 1.50@1.60n 1.50n 1.25n 
Slunks, hairless 30n 30@35 40n 

SHEEPSKINS 
Pkr. shearlings, 

NG. Di saccce 2.40n 2.40n 1.75@1.85 

Dry Pelts .. 29 29 28n 
Horsehides, 

untrmd, ...11.50@12.00n 11.00@11.50 6.25n 


*Ceiling price. 


erage country locker butchers sold at 
18¢ early in the week. 

CALFSKINS AND KIPSKINS: No 
sales of either selection were recorded 
up to midweek, with the kipskin mar- 
ket particularly dull. Offerings of calf- 
skins were reported at 62%c for Wis- 
consin and St. Paul heavies and 57%c 
for lights. 

SHEEPSKINS: Late last week, a 
car each No. 2 and No. 3 shearlings sold 
at 1.80 and 1.15, respectively. This 
week, a mixed car of shearlings brought 
2.40, 1.80 and 1.15 on the No. 3’s. A 
car of No. 1 shearlings traded at 2.40. 
Truck of No. 2 shearlings moved at 
1.80. There was a good demand for fall 
clips, but no activity could be uncov- 
ered. The market for dry pelts con- 
tinued strong with sales at 29c. Offer- 
ings were later priced at 30c. The 
market for pickled skins was steady 
and winter sheep and lambs sold at 
14.00 per dozen and genuine clear 
spring lambs traded at 15.50 per dozen. 


N. Y. HIDE FUTURES 


FRIDAY, MAY 22, 1953 


Open High Low Close 
July .... 18.65 18.65 18.42 18.60b- 66a 
Ot.  .s. See 17.60 17.74 
Jan. .... 16.80b 16.82 16.78 16.84b- 9a 
ADP. ..s0 JGR 16.17b- 23a 
July .... 15.85b 15.87b- 98a 


15.85 
Oct... .+c- 1S wean 
Sales: 46 lots. 


15.57b- 68a 


MONDAY, MAY 25, 1953 


Joly .... 18 18.70 18.60 18.52b- 59a 
Ont. ...2 FE 17.70 17.61 17.54b- 59a 
Jan. .... 16.75b 16.69 16.69 16.69b- 70a 
Apr. .... 16.10b 16.15 15.95 15.90b-16.02a 
July .... 15.80b wend 15.55b- 68a 
Ck. 2. es Te 15.20b- 32a 


Sales: 42 lots. 


TUESDAY, MAY 26, 1953 


July .... 18.40b 18.82 18.84 18.80 
Oct. .... 17.41b 17.80 17.43 17.75 
Jan. .... 16.45b 16.85 16.50 16.85 
Apr. .... 15.70b anne code 16.10b- 20a 
July .... 15.45b ence es 15.70b- 80a 
Oct. .... 15.05b 15.25 15.25 15.30b- 45a 


Sales: 134 lots. 


WEDNESDAY, MAY 27, 1953 


July .... 18.80b 18.80 18.55 18.55b- Oa 
Oct. .... 17.80 17.80 17.55 17.51b- a 
Jan. .«1. IT 16.60 16.55 16.55b- Ga 
Ape. «<+- 161@ «<< Prey 15.90b-16.00a 
July .... 15.70b 15.65 15.60 15.€0 
Oct. .... 15.25b 15.80 15.25 15.25 


Sales: 68 lots. 


THURSDAY, MAY 28, 1953 


July .... 18.50b 18.60 18.60 18.60 

Oct. ...+ 17.56 17.53 17.55b- 60a 
Jan. .... 16.50b 16.65 16.60 16.60b- 70a 
Ape: :.<. Tae 15.97 15.96 15.95b-16.05a 
July .... 15.50b 15.65 15.65 15.60b- 65a 
Oct. .... 15.20b ies esos 15.20b- 30a 


Sales: 46 lots. 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method." 








HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 
Chicago Office, 332 S$. Michigan Ave. 


"3089 River Road 











REZELERS 
® ELECTRIC COMPANY 


KEEP THE 
FLIES OUT 


with the 


RL. 
FLY CHASER FAN 


Established 1900 
River Grove, Ill. 
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PHILADELPHIA FRESH 


(Tuesday, May 26) 


MEATS 


WESTERN DRESSED 

BEEF (STEER): 
Prime, GOO-800 .......seesecccecces None quoted 
Choice, 600-800 7.50@39.50 
Choice, 800-900 ...... ee 
Good, 500-700 ...... .. 34.75@36.75 
Commercial, 350-600 .. None quoted 
Commercial, 600-700 ......-..0eeee- None quoted 


""36.50@37.50 





cow: 


Commercial, all wts. .........++0e5 28.00@30.00 

Utility, all wts. ...c.cccceeeeeeees 26.00@28.00 
VEAL (SKIN-OFF): 

Choice, 80-110 ......-ceeeerereeees 40.00@ 42.00 

Choice, 110-150 .......eeeeecceeees & 39.00@41.00 

Good, SETS. i cicas wdnes<odse seinen 35.00@37.00 

Good, 80-110 oe 





LAMB (SPRING): 


Prime, 90/40 ...cccvcccscsccvcceve & 57.00@59.00 
Prime, 40/50 .... . 55.00@57.00 
Prime, 50/60 .. 52.00@55.00 
Choice, 30/40 .. 
Choice, 40/50 .. 
Choice, 50/60 .. 
Good, all wts. 





PORK CUTS—CHOICE LOINS: 
(Bladeless included) 12/down 
(Bladeless included) 12-16 . 
(Bladeless included) 16-20 . 


beim 60.00@62.00 
60.00@62.00 
. None quoted 





Butts, Boston Style, 4-8 ......... :; 48,00@51.00 
SPARERIBS, 3 Ibs. down ........... 44.00@ 46.00 
LOCALLY DRESSED 

STEER BEEF CUTS: Prime Choice 
Hindatrs., 600/800. .$49.00@53.00 $47.00@51.00 
Hindgtrs., 800/900.. 47.00@50.00 46.00@48.00 
R'd, no flank ......- 48.00@50.00  48.00@50.00 
Hip r’d, with flank. 44.00@46.00 44.00@46.00 
Full loin, untrmd.... 49.00@52.00 46.00@49.00 
Short loin, untrmd.. 70.00@75.00 58.00@65.00 
Short loin, trmd. ... 93.00@98.00 70.00@75.00 
Blank ...cccccccvece .00@12.00 10.00@12.00 
BED 6esbncecivecdove 48.00@52.00 45.00@48.00 
Arm chuck ......... 30.00@32.00 30.00@32.00 
Brisket ............ 22.00@24.00  22.00@24.00 
Short plates ........ 9.00@12.00 9.00@12.00 





THURSDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$25.25; average, $24.05. Provision prices 
were quoted at follows: Under 12 pork 
loins, 62; 10/14 green skinned hams, 
55@55%; Boston butts, 50@51%4; 16/ 
down pork shoulders, 40 nominal; 3/ 
down spareribs, 44144; 8/12 fat backs, 
914@10%; regular pork trimmings, 25 
nominal; 18/20 DS bellies, 30% nom- 
inal; 4/6 green picnics, 33; 8/up green 
picnics, 32%4. 

P.S. loose lard was quoted at 10.25 
asked and P.S. lard in tierces at 10.12% 
asked. 


Cottonseed Oil 
Closing cottonseed oil prices in New 
York were quoted as follows: July 
15.93-95; Sept. 138.75; Oct. 13.40-42; 
Dec. 13.26b-35a; Jan. 13.15b-30a; Mar. 
13.27b; and May 138.20n. 
Sales: 137 lots. 


ANIMAL FOODS PRODUCTION 


A total of 35,716,190 lbs. of animal 
foods were canned under federal inspec- 
tion during April, according to a Bu- 
reau of Animal Industry report. This 
was compared with 33,296,709 Ibs. of 
product canned in March and 42,775,724 
Ibs. in April, 1952 











Livestock 


STOCK PIGS AND HOGS. 


Buyers 





HOGS FURNISHED SINGLE DECK OR TRAINLOAD 


H. L. SPARKS & CO. 


Headquarters: NATIONAL STOCK YARDS, ILL. 


Also at Stock Yards in Bushnell, Peoria and Springfield, Ill. 
V Our country points operate under name of Midwest Order 


V All orders placed through National Stock Yards, Illinois 







Buyers 


. . SHIPPED EVERYWHERE 





Telephones: 
UPton 5-1860 
Bridge 8394 
UPton 3-4016 
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Chicago 6, 11. 





Tete 


The finest seasonings 
and specialties 

for discriminating 
packers. 





eT wen AT 


DEarborn 


O N 


2-0990 








April Price Index Up 


In its monthly report on living costs, 
the government last week cited a one 
half of 1 per cent rise in April for the 
average “market basket,” placing it 
only 1 per cent below the all-time record 
set last November. Among the food 
items which showed reductions were 
livestock products as milk, butter, fats 
and oils and meat. The over-all April 
consumer price index was calculated at 
113.7 per cent of the 1947-49 average 
of 100 per cent. 


VEGETABLE OILS 


Wednesday, May 27, 1953 
Crude cottonseed =m, carlots, f.o.b. mills 


WEEE shoes nateses as ten Coenen ae eee siti >! 

HOUTHEASt 2. ccccccccccsccccsccccoce 14%n 

MU. witacownttéssens Codencatse*en 144% @14%an 
Corn oil in tanks, f.o.b. mills........ l4n 
Peanut oil, f.o.b. Southern eereeeeeaion — 
CP UONR COL, TIGCRUEE onc nccccccccacce 11%pd 
Coconut oil, f.o.b. Pacific Coast...... 14%a 
Cottonseed foots, 

Midwest and West Coast........... 1 @1% 

SE Ne cateriectedhcesetseadedba cs 1 @1% 


Wednesday, May 27, 1953 
White domestic vegetable 2% 
pO RRC Res Ae eae en ae 26 


WERT CRMNTIE, OEE cc ic vets ccctos.encoene 24 
WOOT CHUPEED DROITS ook chee ci ccdinsscccas 23 
OLEO OILS 
(F.0.B. Chicago) 
; Lb. 
Prime oleo stearine (slack barrels)........... 7 
BRCER OlG0 Ol LOPQING) 5 6 a sisicec.ccsscctseec cous 12 


PARITY PRICES COMPARED 


Parity prices for livestock, feed and 
wool provided by the AAA of 1988 and 
amended by subsequent acts of 1948 
and 1949, effective on the following 
dates compared, as reported by the U.S. 
Department of Agriculture: 

Base Effective parity prices? 


period Apr. 15 Mar. 15 Apr. 15 
price? 1953 1953 1952 


Commodity 
and unit 


Hogs (100 Ib.)....$ 7.26* 7. ro 20.50 $21 

Beef cattle (too Ib. 7.54* mt 1.30 oor90 
Calves (100 Ib.). .39* 33:40 23.70 23.70 
Lambs (100 Ib.) 8.19 22.90 23.00 23.40 
i 8: 3 are -210 586 590 ¢ 

CO CO) oesccve 3.642 1.77 1.77 1,78 
dh ee 317 884 891 4944 
Barley .(ha.) .ccos 488 1.36 1.37 41.45 
Cottonseed (ton).. . 25. 90 72.30 72.80 76.80 


1Adjusted base period price 1910-14 based on 
10 season average prices 1943-52, unless otherwise 
noted. Adjusted base period prices shown apply 
for 1953 only. ?Effective parity prices as computed 
currently in months indicated using base period 
prices and indexes then in effect. -month aver- 
age, Aug. 1909-July 1914. ‘Transitional parity, 80 
per cent (85 per cent during 1952) of parity price 
—* under formula in use prior to January 

*Revised. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended May 23, 1953, were 4,849,- 
000 Ibs.; previous week, 5,215,000 lbs.; 
same week 1952, 3,920,000 Ibs.; 1953 to 
date, 105,456,000 lbs.; same period 1952, 
94,453,000 lbs. 

Shipments for the week ended May 
23, 1953, totaled 3,129,000 lbs.; previous 


week, 3,708,000 lbs.; corresponding 
week, 1952, 3,938,000 lbs.; this year to 
date, 76,831,000 lbs.; corresponding 


week, 1952, 82,240,000 Ibs. 
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Early Lambs Progressing 
Well: Shipments From the 
West Ahead of Last Year 


Early lambs were generally in good 
condition on May 1, but their develop- 
ment has not been uniformly favorable, 
according to the Bureau of Agricultural 
Economics. In California the early lamb 
crop developed reasonably well, with 
the feed supply below average. The 
Texas lamb crop is above earlier ex- 
pectations, although feed supplies are 
still short in western sections. Lambs 
in the Pacific Northwest are in good 
condition. In the southeastern states 
the condition of early lambs is good, 
and progress has been satisfactory. 

Conditions in early lamb states about 
May 1 were reported as follows: 

California: Lambs moving to market 
have been light in weight. Buyers in 
many cases are sorting for fat lambs 
only and leaving feeders to be delivered 
later. The main movement now is cen- 
tered in the Sacramento Valley and the 
Delta area, with most of the lambs 
from the San Joaquin and Imperial 
Valleys already marketed. Shipments 
out of the state up to May 1 were con- 
siderably larger than a year ago. 

Arizona: Most of the early lambs 
have been marketed, with the movement 
expected to be completed by the middle 
of May. A larger proportion of this 
year’s early lambs was shipped to east- 
ern markets. 

Texas: Yearlings and spring lambs in 
eastern and northeastern plateau coun- 
ties have moved to market in a heavier 
volume than a year ago. Marketings at 
Fort Worth during March and April 
included a higher than usual proportion 
of 1952 crop lambs. Milk feds have 
started to move to market, with the 
volume expected to increase during 
May and early June. 

Southeastern States: Virginia— 
Weather during the lambing period was 
favorable, and lambs will move to mar- 
ket earlier than last year. Movement 
is expected to start in early June, with 


the peak of the movement about the 
middle of June. Kentucky—The condi- 
tion of early lambs is above average. 
Marketings are expected to reach their 
peak in late June and early July. 

Tennessee—The lamb crop developed 
rapidly and is now moving to market 
with the peak movement expected in 
early June. ! 

Missouri: The season has been earlier 
than usual with early lambs in good 
condition. The peak of the marketing 
period will be in early July. 

Northwestern States: Idaho — The 
early lamb crop is in good condition. 
Marketings will not start until the end 
of June, with the peak coming in Au- 
gust. Washington—Lambs which pre- 
viously had gained slowly due to lack 
of feed were making good gains. Ship- 
ments during July are expected to be 
heavy. Oregon—Cold and damp weath- 
er has held back the lambs. Some early 
lambs will be marketed in early June, 
with the bulk of the crop moving be- 
tween the middle of June and the mid- 
dle of July. 


CORN-HOG RATIO 


The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
May 23, 1953 was 15.0, according to a 
report by the U. S. Department of Ag- 
riculture. This ratio compared with the 
15.3 ratio reported for the preceding 
week and 11.6 recorded for the same 
week a year ago. These ratios were 
calculated on the basis of yellow corn 
selling for $1.624 per bu. in the week 
ended May 23, 1953, $1.609 per bu. in 
the previous week and $1.852 per bu. for 
the same period a year earlier. 


INT. IOWA, S. MINNESOTA 
Receipts of hogs and sheep at interior 
Iowa points, and Southern Minnesota 
in April compared. 


Hogs Sheep 
RE. BE 56 6h 6tacheacaue 972,000 118,700 
Mareh, I9GBS ...ccccccccss 1,177,000 141,500 
APT), IGTS wcccccvccccccecs 1,185,500 106,200 








KENNETT-MURRAY 


visTrocr BUTING ee cet 
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Canada Imposes Embargo 
To Halt Hog Cholera Spread 


The Dominion Department of Agri- 
culture last week banned outward ship- 
ments of all hogs in southwestern On- 
tario, according to a dispatch from that 
country. The embargo, which covers 29 
counties east and north from the Ni- 
agara peninsula, was imposed to pre- 
vent an epidemic of hog cholera from 
spreading. 

The area ringed by the order covers 
about one-third of the province and 
embraces all of the area west and south 
of Muskaka, Haliburton, Peterborough 
and Northumberland, including those 
four counties. 

All premises where the disease has 
been confirmed or suspected are under 
strict quarantine and all infected and 
exposed animals are being destroyed 
and buried deep. Hogs on premises sur- 
rounding infected farms are still being 
protected with serum. 


HOG WEIGHTS AND COST 

Average costs and weights of hogs 
at eight markets during April, 1953, 
with comparisons: 


BARROWS AVERAGE 

AND GILTS WTS. (LBS.) 
Apr. Apr. Apr. Apr. 
1953 =1952 1953 1952 
Chicago we ceeees $22.29 $16.86 236 242 
Kansas City ....... 22.15 16.88 221 221 
Omaha .........-.- 2284 16.50 239 243 

St. Louis Nat'l 

Stock Yards ..... 22.21 16.83 218 219 
St: Joseph ........ 22.18 16.86 221 216 
i ae 225 236 
Sioux. City ®.......54 EGG «3057 236 245 
Indianapolis ....... 22.27 16.87 219 222 


BUFFALO LIVESTOCK 


Receipts at Buffalo, N.Y., in April, 
1958, were reported by the USDA. 


Cattle Calves Hogs Sheep 
ee ee 29,898 7,305 7,826 41,247 
Shipments ........ 20,071 8,278 2,542 34,224 
Local slaughter ... 9,827 4,027 5,284 7,023 


Pink eye is a disease of the eyes of 
cattle appearing most frequently in 
spring and summer. 


LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
Average prices per cwt. paid for specific grades of steers, 
BLOOMINGTON, ILL. calves, hogs and lambs at 11 leading markets in Canada 
CHATTANOOGA, TENN. during the week ended May 16, compared with the same time 
CINCINNATI, OHIO 1952, were reported to THE NATIONAL PROVISIONER by the 
DAYTON, OHIO Canadian Department of Agriculture as follows: 
DETROIT, MICH. poem wank: 

FT. WAYNE, IND. ii STEERS CALVES Hoss, LAMBS 
|APOL SK- p to vi and rade Good 
INDIAN IS, IND. YARDS 1000 Ib. Choice Dressed Handyweights 
JACKSON, MISS. 1953 1952 1953 1952 1953 1952 1953 1952 
JONESBORO, ARK. Toronto ........: $19.49 $24.39 $24.50 $25.00 $30.85 $25.60 $31.56 $39.23 
LAFAYETTE, IND Montreal ........ 20.25 25.90 22.45 21.75 30.60 25.60 dt as 

. Winnipeg ....... 18.65 23.50 23.33 28.50 27.60 24.60 24.00 22.00 
LOUISVILLE, KY. Calgary .....---. 19.08 22.50 24.75 30.41 20.65 23.60 22.89 19.88 
MONT Edmonton ....... 20.85 A 32.60 A 24.50 A 20.00 
GOMERY, ALA. Lethbridge ...... 19.50 .... M0 ic. See See Se 
WASHVILLE, TENN. Pr. Albert eee 17.60 22.00 26.85 eee 
oose Jaw ...... .75 yee 21.00 27. Saad 20. 
OMAHA, NEBRASKA Saskatoon ...... 18.25 20.00 24.00 22.00 26.60 23.60 wean 
SIOUX CITY, IOWA Regina a Ee 18.05 eee 23.60 27.10 4 ti 
SIOUX FALLS, $.D. ancouver san os a 24. 31.15 24.75 
*Dominion Government premiums not included. 
A—Not received in time for publication. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, May 26, 
were reported by the Production and Marketing Administration 


as follows: 


St. L. N.S. Yds. 
HOGS (Includes Bulk of Sales): 


BARROWS & GILTS: 


Chicago 














Choice: 

120-140 Ibs. . -$20.25-22.50 None rec. 
140-160 Ibs. . 22,.25-24.25 None rec. 
160-180 ibs. 24.00-24.85 $21.50-24.25 
180-200 Ibs. TH 24.25-24.75 
200-220 Ibs. 24, 25. 24.75 
220-240 lbs. .. y 24 24.75 
240-270 Ibs. .. 24.00-24.75 24,25-24.50 
270-300 lbs. - 23.40-24.25 23.75-24.40 
300-330 Ibs. . None rec. 23.50-24.00 
330-360 Ibs. . None rec. None rec. 
Medium: 

160-220 Ibs. . None rec. None ree, 

SOWS: 

Choice 

270-300 Ibs. - 2 7 22.75 None rec. 
300-330 Ibs. ... 22.5 22.75 22.50-23.00 
330-360 Ibs. ° 22. 25-2 22.75 21.75- “23. 00 
360-400 lbs. - 22.00-22.50 21.2 

400-450 Ibs. - 21.50-22.25 20.7 2 
450-550 Ibs. 20.25-21.75 19.75-21.00 
Medium: P 

250-500 Ibs. . None ree. None rec, 


SLAUGHTER CATTLE & CALVES: 



















STEERS: 

Prime: 

700- 900 Ibs. .. 23.25-24.50 23.00- 

900-1000 Ibs. .. 23.50-24.75 23.75 
1100-1300 Ibs. . 2 50-24-75 23. 75- <j 
1300-1500 Ibs. . 22.75-24.00 23.00-25.00 
Choice: 

700- 900 Ibs. .. 21.75-23.25 22.25-23.75 

900-1100 Ibs. .. 22.00-23.50 22.2 75 
1100-1300 Ibs. .. 22.00-23.: 22.00. 75 
1300-1500 Ibs. . 21.5 21.50-23.75 
Good: 

700- 900 Ibs. .. 19.50-21.75 20.25-22.25 

900-1100 Ibs. .. 20.00-22.00 20.00-2 22 20 
1100-1300 Ibs. .. 20.00-22.00 20.00-22.25 
Commercial, 

ae 18.00-20.00 18.00-20.25 

Utility, all wts. 16.00-18.00 15.50-18.00 
HEIFERS: 

Prime: 

600- 800 Ibs. .. 23.25-24.50 23.00-23.75 

800-1000 Ibs. . 23.00-24.50 23.25-24.00 
Choice: 


600- 800 Ibs. 21.75-23.25 


+. 21.50-23.25 





800-1000 Ibs. 21.00-23.25 21.50-23.25 
Good: 

500- 700 lbs. .. 19.50-21.50 19.50-21.75 
700- 900 Ibs. . 19.00-21.00 19.75-21.75 
Commercial, 

Gee Ws v.6625 17.50-19.50 16.50-19.75 
Utility, all wts. 15.50-17.50 15.00-16.50 
COWS: 

Commercial, 

a See 3.00-15 13.75-15.00 
Utility, all wts. 12.00-13 0 12.00-14.00 
Canner & cutter, 

Oil WEE. .r0000% 9.50-12.00  9.00-12.25 
BULLS (Yrils. Excl.) All Weights: 
GOOd ..ccecceee. None rec. 14.50-15.50 
Commercial ..... 14.50-15.50 15 75-16. 50 
er 13.50-1 . 
OCUCbEF ..ccccscee 12.50-13.50 





VEALERS, All Weights: 


Choice & prime.. 20.00-26.00 24.00-26.00 
Com'l & good... 17.00-20.00 18.00-24.00 
CALVES (500 Lbs. Down): 


20.00-24.00 
15.00-20.00 


20.00-24.00 
17.00-20.00 


Choice & prime.. 
Com’! & good... 


SHEEP & LAMBS: 
SPRING LAMBS: 
Choice & prime.. 
Good & choice... 
LAMBS (110 Lbs. 
Choice & prime... 
Good & choice... 
LAMBS (105 Lbs. 
Choice & prime.. 
Good & choice... 
EWES (Shorn): 


28.00-29.00 None rec. 
26.50-28.00 None rec. 
Down) (Wooled): 

25.00-26.25 25.5 5 
24.00-25.25 25.0 
Down) (Shorn): 
24.25-25.50 25.50-26.50 


23.00-24.50 24.00-25.50 






Good & choice... 5.00- 6.00 5.50- 6.50 
Cull & utility... 4.00- 5.00 4.00- 5.00 


Kansas City 


None rec, 
None rec. 
None rec. 
$24.25-24.60 
24.35-24.60 
24.25-24.60 
34 25-24.50 
None rec, 
None ree. 
None rec. 


None rec. 


22.25 only 
22.00-22.25 
21.75-22.25 
21.25-22.00 
21.00-21.50 
20.00-21.25 


None ree. 


23.00-24.00 
23.00-24. 25 
22.75-24.25 


22.00- 34:00 


21.00-23.00 

21.00-23.00 
21.00-23.00 
20.50-22.75 


19.25-21.00 
19.25-21.00 
19.00-21.00 


17.00-19.25 
14.50-17.00 


23.00-23.50 
23.00-23.75 





oes 
25-20.5 


16.00-18.75 
13.50-16.00 


None rec. 

13.50-14.00 
12.00-13.50 
11.00-12.00 


21.00-24.00 
15.00-21.00 


20.00-22.00 
11.00-20.00 





None rec. 
None rec. 


None rec. 
None rec, 


5.00- 6.00 
3.00- 5.00 





Omaha 


None rec. 
None rec. 
$19.25-24.00 
24.00-24.50 
24.00-24.50 
24.00-24.50 
23.50-24.25 
23.00-23.75 
22.00-23. 25 
22.00-23.25 








18.00-23.50 


21.50-23.00 
21,50-23.00 
21.50-23.00 
21.50-23.00 
19.50-21.75 
19.50-21.75 


18.00-22.50 


22.50-24.00 
22.75-24.25 
22.50-24.25 
21.25-23.50 


20.50-22.50 
20.50-22.75 
20.50-22.75 
20.00-22.50 


19.00-20.50 
19.00-20.50 
19.00-20.50 


22,50-23.! 
22.50-23.50 





20.25-22.50 
20.25-22.50 


18.75-20.25 
18.25-20,.25 


16.00-18.75 
14.00-16.00 


13.25-15.00 
11.75-13.25 


9.50-11.75 


11.50-12.50 
13.50-15.50 
12.00-13.50 
11.00-12.00 


24.00-27.00 
18.00-24.00 


20.00-25.00 
16.00-20.00 


26.75-27.75 


24.50-26.75 


None rec. 
None rec. 





26 


2.00- 23.7 75 


4.50- 5.25 
3.00- 4 








St. Paul 


None rec. 
on 





sens rec. 


None rec. 


21.50-22.25 
21.50-22.25 
21.50-22.25 
21.50-22.00 
20.00-21.50 
19.50-20.50 





None rec. 


22.50-23.50 
22.50-24.00 
22.50-24.00 
22.00-23.50 


24 


21.50-22.50 
21.00-22.50 
20.50-22.50 
20.00-22.00 


19.50-21.50 
19.00-21.00 
19.00-20.50 


16.00-19.50 
14.00-16.00 


22.00-23.00 
22.00-23.00 


20.50-22.00 
20.50-22.00 


18.50-20.50 
18.50-20.50 


16.00-18.50 
14.00-16.00 


13.50-15.00 
12.00-13.50 


9.00-12.00 
13.00-13.50 
13.00-13.50 


14.00-15.00 
14.00-15.00 


22.00-26.00 
17.00-22.00 


22.00-24.00 
15.00-22.00 


None ree. 
None rec, 


25.50-26.00 
22.00-25.50 


23.50-24.50 
21.50-23.50 


6.00- 7.00 
5 





HULA 


ARCHIBALD & KENDALL, INC. e« 








Biuders 


SEASONINGS 
SPICES 
CURES 


Alls 


487 Washington St., New York 13 














SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 


CATTLE 
Week Cor. 
ended Prev. Week 
May 23 Week 1952 
Chicagot ..... 24,380 26,442 16,657 
Kansas Cityt. 13,561 17,058 9,72: 
Omaha*t ..... 22,933 26,705 19,380 
E. St. Louist. 10,522 10,548 65,513 
St. Josepht .. 8,969 11,278 7,467 
Sioux Cityt .. 11,696 12,196 9,745 
Wichita*t ° "s 4,506 2,302 


New York & 












Jersey City? 8,526 10,586 7,813 
Okla. City*t.. 5,884 5,820 2,696 
Cincinnati§ 4,203 3,740 3,380 
Denverg ..... 11,979 7,379 9,609 
St. Pault .... 15,621 16,302 13,131 
Milwaukeet 4,008 4,409 3,688 

TOU ci vee 142,282 156,969 111,109 

HOGS 

Chicago? ..... 25,880 26,520 39,508 
Kansas Cityt. 10,401 8,737 11,520 
Omaha*t ..... 22,619 23,968 34,499 
BE. St. Louist. 20, 629 22,011 27,975 
St. Josepht 18,319 17,916 
Sioux Cityt 15,640 21,979 
Wichita*t 2,609 9,776 
New York & 

Jersey Cityt 36,514 34,677 44,706 
Okla. City*t.. 8,505 8,877 11,907 
Cincinnati§ .. 10,198 10,855 12,384 
Denverg ..... 8,061 9,383 oe 015 
St. Pault .... 23'584 22,506 25,487 
Milwaukeet 4,370 4,936 5,312 

yt: 190,841 209,088 270,984 

SHEEP 

Chicagot ..... 2,401 3,410 2,045 
Kansas Cityt ri = 4,776 8,618 
Omaha*y ..... 6 8,023 10,745 
E. St. Louist. 2, 38 1,451 = 2,197 
St. Josepht 1,113 11,408 6,230 
Sioux Cityt .. 4,240 4,718 3,947 
Wichita*t aoete 2/091 3,878 
New York & 

Jersey Cityt 30,607 38,714 37,745 
Okla. City*t.. 5,472 3,979 2'315 
Cincinnati§ 465 648 839 
Denvers ..... 6.911 7.108 6,243 
St. Paulf .. 2,529 1,024 2,516 
Milwaukeet 219 376 218 

| 67,690 87,716 87,536 





*Cattle and calves. 

+Federally inspected slaughter, 
cluding directs, 

tStockyards sales for local slaugh- 


in- 


er. 
§Stoekyards 
slaughter, 


receipts for 
including directs. 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 


local 


more, Md., on Wednesday, 
May 27, were as follows: 
CATTLE: 
Steers, choice & pr... .$23.90 only 
Steers, gd. & ch...... 22.75@23.25 
Heifers, gd. & ch..... 20.00@21. 00 
Heifers, com’l ....... 18.00 only 
oe Se ot ee 16.00@17.00 
COW, WEEE 6-0-0:05.0.50 15.00@16.00 
Cows, canner, cutter.. 8.00@13.00 
Bulls, util. & com’l... 14.00@17.00 
Bulls, can. & cut..... 12.00@15.00 
VEALERS: 
Choice & prime...... $26.00@28.00 


Good & choice........ 21.00@25.00 


Utility & com’l ...... 15.00@ 20.00 

ee rere 9.00@ 10.00 
HOGS 

Gd. & ch., 180/240... .$26.25@26.50 

Sows, 400/down + 21.50@22.50 
LAMBS: 

Gd. & ch. springs....$28.00 only 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended May 23: 


Cattle Calves Hogs* Sheep* 


Salable . 1298 800 677 8 
Total (inel. 

directs) ..3,955 3,709 14,707 14,697 
Prev. week: 

Salable 185 768 633 oo 


Total (inel. 


directs) ..5,535 4,098 17,072 20,963 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 


cago Union Stockyards for current 
and comparative periods: 
RECEIPTS 
Cone Calves Hogs Sheep 
May 21 2,711 369 8,291 2,197 
May 22... i 1030 288 11,339 2,012 
May 23 240 240 3,648 139 
May 25 19, 537 440 7,742 3,652 
May 26 .. 8,500 500 13,500 2.000 
May 27 713,000 400 8,000 2,000 
*Week so 
far ....41,087 1,340 29,242 7,652 
Week ago.38,384 1,665 27,587 5,959 
Year ago. .30,565 1,005 39,387 9,439 
2 yrs. ago.19,242 998 32,479 2,212 
*Including 110 cattle, 5,717 hogs 
and 5,645 sheep direct to packers, 
SHIPMENTS 
May 21 .. 2,580 37 1,536 16 
May 22 .. 1,271 19 3,127 213 
May 23... 148 oe 866 oF 
May 25 .. 6,250 63 2,292 pay 
May 26 .. 4,000 ie 2, 500 =—:100 
May 27 .. 5,000 oe Bee ce 
Week so 
far ....15,250 63 6,792 100 
Week ago.14,132 228 4,190 186 
Year ago..11,851 145 6,204 1,219 
2 yrs. ago. 6.531 81 2,223 55 
MAY RECEIPTS 
1954 1952 
ORE os icededeees 177,517 124,148 
CIOS. on kos cnc sass 8,829 6,775 
BEG saet eS cadene 192,712 250,295 
MK .5s. cludes Rae 52,318 49,522 
1952 
Cattle 54,897 
Hogs 48,437 
Sheep 8,921 





CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
2: 


cagé, week ended Wed., May 2 
Week Week 
ended ended 

May 27 May 20 

Packers’ purch, .. 24,755 26,524 

Shippers’ purch... 11,517 8,747 

WOME. vtec ncens 36,272 35,271 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock at 
Los Angeles on Wednesday, 
May 27, were reported as 


shown in the table below: 
CATTLE: 
Steers, choice ....... 5.10 only 
Steers, gd. & ch...... 23.00@ 24.50 
Steers, com'l & gd..... 19.00@22.00 
Heifers, good ........ 20.50 only 
Heifers, com'l & gd... 20.00 only 
Ce, GUND oes ea 15.00@16.75 
COWS, WEEP occ 13.50@15.00 
Cows, can. & cut..... 11.00@13.00 
Bulls, util. & com’l... 16.50@19.00 
CALVES: 
Choice & prime....... $25.00@ 27.00 
prance & choice ....... 22.00@24.25 
sare acs \wie'e ise) si 9.0.9) a an 
Gulls ks ee ee 12.00@ 16.00 
HOGS: 
00d, 215/240 ........ $25.00@ 25.25 
Sows, 500/down ..... 19.00@21.00 
SHEEP: 
Lambs, springs . $23.75 only 


CANADIAN KILL 
Inspected slaughter in Can- 
ada for week ended May 16: 


CATTLE 
Period Same Wk. 
May 16 Last Yr. 


Western Canada. 12,178 13,496 





Eastern Canada.. 14,210 16,277 

Motel haces 26,388 29,773 
HOGS 

Western Canada. 45,254 41,725 

Eastern Canada... 52,455 79,506 

pee 97,709 121,231 

All hog carcasses 

graded ...... --105,654 127,387 
SHEEP 

Western Canada. 1,584 4,210 

Zastern Canada.. 753 759 

aes 2,387 4,969 
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Arm 
hogs; 
9,719 | 
Tota 
35,509 


Armou 
Swift 

Wilson 
Butche 
Others 


Tota 


Armou 
Cudab, 
Swift 
Wilson 
Cornhu 
Neb. ! 
Eagle 
Gr, O1 
Hoffm: 
Roths¢ 
Roth 
Kinga! 
Merch: 
Midwe 
Omaht 
Union 
Others 


Tots 


Armot 
Swift 
Hunte 
Heil 
Krey 
Laclec 


Tot: 


Swift 
Armol 
Other: 


Tot 

*Da 
hogs 
ers. 


Armo 
Cudal 
Swift 
Butch 
Other 


Tot 


Armo 
Wils« 
Bute! 


Tot 
*D 
calve 
direc 


ack 
Othe 


To 


Arm 
Cud: 
Swif 
Wil: 
Acm 
Atla 
Idea 
Mac 
Clov 
Coa: 
Com 
Bri 
Gr. 

Oth 





OCK 


the Chi- 
current 


33 Sheep 


1 2,197 
9 2,012 
8 139 
2 3,652 
0 2, 

@ 2, 

2 7,652 
7 5,959 
7 9,439 
9 2,212 
17 hogs 
kers, 

6 16 
7 213 
6 rr 
2 fas 
0 100 
0 cee 
2 100 
0 186 
4 1,219 
3 55 





1952 
54,897 
48,437 

8,921 


|ASES 


at Chi- 
27: 


Week 

ended 
May 20 
26,524 
8,747 


35,271 


ES 

Ss 

ck at 
asday, 
ad as 
Ww: 


) only 
\@ 24.50 
1@ 22.00 
y only 
) only 
1@ 16.75 
1@ 15.00 
1@ 13.00 
1@19.00 


1@ 27.00 
@ 24 25 
} only 

1@ 16.00 


M@ 25,25 
1@ 21.00 


) only 








1,231 
7,387 


4,210 


408 


4,969 





1953 








PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week end- 
ing Saturday, May 23, 1953, as re- 
ported to The National Provisioner: 


CHICAGO 
Armour, 2,372 hogs; Wilson, 1,618 
hogs; Agar, 4,173 hogs; shippers, 
9,719 hogs; and others, 17,717 hogs. 
Total: 24,380 cattle; 1,891 calves; 
35,509 hogs: and 2,401 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 






Armour . 2,207 963 2,010 1,071 
Swift .... 2,896 617 2,092 3,143 
Wilson ... 1,137 ae as 
Butchers . 4,202 4 617 aoe 
) Others - 1,535 cos 2,888 737 
Totals ..11,977 1,584 10,401 4,951 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 6,828 6,056 1,604 
CO 3,734 3,611 838 
oo re 6,467 4,235 1,089 
WSO. x60 5 3,354 4,077 688 
Cornhusker .. 351 ame 
Neb. Beef 638 
MOBIC .nccece 92 
Gr. Omaha .. 348 wee ees 
Hoffman .... 70 nee ove 
Rothschild .. 216 ae ae 
ORR secdece 1,364 
Kingan ..... 1,657 
Merchants .. 85 
Midwest .... 92 
Omaha ..... 492 or 
BGM 6ccasee 558 ae ave 
ONES ..cecc ie 9,467 am 
Totals . .26,346 27,446 4,219 
E. 8ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour 2,391 1,415 4,506 1,498 
Swift . 3,503 2,042 7,772 725 
Hunter « aguas as 4,219 cee 
ME. taece Fst ccs meee Par 
BOF cocce - 1,089 ae 
Laclede 825 ae 
Totals .. 7,065 3,457 20,629 2,223 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 2,965 2 8,911 4,351 
Armour .. 2,611 256 6,677 
Others ‘ 3 ,805 127 3,043 
Totals* . § “9,381 715 ) 18, 631 





*Do not 


3'273 
hogs and 1,113 sheep direct to pack- 
ers, 


include 546 cattle, 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour 5,356 2 4,696 1,679 
Cudahy .. 3,447 5,692 1,543 
Swift .... 4,031 1 4,433 581 
Butchers . 325 2 sae eee 
Others . 9,732 4 11,565 86 
Totals ..22,891 9 26,386 3,889 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ., 2,288 184 1,460 991 
Wilson . 1,905 361 1,262 1,474 
Butchers 215 ..» 1,084 eee 
Totals* . 4,408 545 3,406 2,465 
*Do not include 889 cattle, 42 
calves, 4,699 hogs and 3,007 sheep 
direct to packers. 
MILWAUKEE 


Cattle Calves Hogs Sheep 
. 2,201 4,104 4,468 159 
- 1,946 1,791 114 60 


5,895 4,582 


Packers 
Others 

Totals .. 4,147 
LOS ANGELES 


Cattle Calves Hogs Sheep 





Armour .. 8 63 
Cudahy ais P <= 
Swift J Ge ae 43 
Wilson ... 297 mice en 
Acme 5 

Atlas 

Ideal ..... ; 

Machlin .. 554 ae. eee 
Clougherty. ... ae 14 
Coast . 231 


420 
Commercial eee 
Bridgeford. 35 


Gr. West.. 184 be as 
Others... 4,097 488 1,319 
Totals .. 7,815 551 1,689... 








DENVER 
Cattle Calves Hogs Sheep 
Fingal 1,235 188 3,002 2,499 
ot Se 98 2,005 2,469 
c udahy .. 929 99 1,615 32 
Wilson 1,030 ae ce ee 
Others . 5,854 154 2,008 652 
Totals ..10,762 539 8,630 5,943 
CINCINNATI 
Cattle Calves Hogs Sheep 
SEE Fe ye aoe 185 
Kahn’s ... a oe kes coe 
Meyer one Sea ose coe 
Schlac hter. 206 56 <a 
Northside... ... aon ons eos 
Others ... 3,181 1,426 9,648 388 
Totals .. 3,391 1,482 9,648 x 573 
ST. PAUL 
Cattle Calves Hogs Sheep 





Armour .. 5,211 1,757 6,972 1,315 
Bartusch . 891 ewe ewe wes 
Cudahy .. 987 327 126 
Rifkin + 32 eve 
Superior . 1,661 aa one ame 
Swift . 5,989 3,181 15,612 1,088 
Others . 3,800 2,221 8,855 462 
Totals ..18,921 7,518 31,439 2,991 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 1,058 1,088 121 oan 
Swift .... 2,598 1,772 888 17,420 
— Bonnet fs 139 7 164 oer 
Ce ssa 344 1 46 Per 
Rosenthal. 313 86 a 222 
Totals .. 5, 5,452 “3,020 1,219 26,046 


TOTAL PACKER PURCHASES 


Week Cor. 

Ended ‘Prey. Week 

May 23. Week 1952 
Cattle .156,936 168,162 107,850 
Cer 199,615 196,805 244,260 
SUOOD vicccs 62,241 64,139 51,975 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended May 23, with 


comparisons, are shown in 
the following table: 
Cattle Hogs Sheep 

Week to 

date . 267,000 327,000 135,000 
Previous 

week. 290,000 309,000 154,000 
Same wk. 

1952 . 212,000 441,000 142,000 
1953 to 

date .5,140,000 8,927,000 3,326,000 


1952 to 


date .4,291,000 11,836,000 3,042,000 


PACIFIC COAST LIVESTOCK 

Receipts at leading Pacific Coast 
markets, week ending May 21: 

Cattle Calves a Sheep 

1 Angeles 10. 000 775 1,550 1,025 

. Portland 2,100 500 2,025 1,060 

s. “Francisco 575 125 1,600 2,650 


CORN BELT DIRECT 
TRADING 


Des Moines, Ia., May 27— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 

Hogs, good to choice: 

160-180 Ibs. 

180-240 Ibs. 

240-300 Ibs. 

300-360 Ibs. 
Sows: 

270-360 Ibs. 

140-550 lbs. 





Corn belt hog receipts were 
reported as follows by the 
U.S. Department of Agricul- 
ture: 


Last week 
actuals 


This week 
estimated 
May 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 


STEERS AND HEIFERS: Carcasses BEEF CURED: 















Week ending May 23, 1953. 14,768 Week ending May 23, 1953. 8,875 
Week previous ........ 15,670 Week previews «..csccccccs 8,975 
Same week year ago 12,384 Same week year ago ...... 3,325 
cow: PORK CURED AND SMOKED: 
won pera May 23, 1953. 1,312 wee ending May 23, 1953. 423,915 
WOM ROVMOND 6.655% 5% vee 945 OGE PUCTNIUR onc es. sk 422,551 
Same week year ago ...... 1,040 Same week year ago ...... 611,401 
BULL: LARD AND PORK FATS: 
Week ending May 23, 1953 593 Week ending May 23, 1953. 16,672 
Week previous |.......... 592 Week previous ........... 37,682 
Same week year ago ...... 52 Same week year ago ...... 8,096 
VEAL: ‘ 
Week ending May 23, 1953. 12,762 LOCAL SLAUGHTER 
WeOn QPOTIOUS ici e cess 12,842 ‘ 2, 
’ CATTLE: 
Same week year ago ...... 57 
ANG WORK YEAE REO 10,957 Week ending May 23, 1953. 8,526 
LAMB: Li Serr 10,586 
sAd : S rer FeGP BFO ...c6 7,8 
Week ending May 23, 1953 438,393 ame. week year age 1,818 
Week previous ......ccee. 4,476 ring - 
GAME "WEEK Year EO. « 0. 28,088 “ean once May 23, 1953. —_7,783 
aia aed Week previous ........... 10,092 
MUTTON: y 
8 yeek year ago ...... 8,11 
Week ending May 28, 1953. 1,224 Same week year ago i 
Week PEOViCds oo. cecwcsce 1,840 HOGS: 
See RS SOT ROR 84 <> 3,180 "Week ending May 28, 1953. 36,514 
‘ : ’ Week previous ........... 34,677 
HOG AND PIG: : ps 
8S reek ye ee 44,706 
Week ending May 23, 1953. 2,674 spc cn alata te i b 
Week previous ........ 4,750 
. : SHEEP: 
Same week ye 8,109 
Same week year ago 108 Week ending May 2% 30,607 
- Cte Week previous ........ 38, 
PORK CUTS 3 
Same week ye. 87,745 
Week ending May 23, 1953. 935,651 RNS eee PUNE . 
Week previous ........... 375,68 
Same week year ago ...... 1/339. 861 COUNTRY DRESSED MEATS 
BEEF CUTS VEAL: 
Week ending May 23, 1953. 100,971 Week ending May 23, 1953. 4,911 
WOO WHOVIOOS iscccsccese 110,523 Week previous ..........- 911 
Same week year ago ...... 118,950 Same week year ago ...... 4,489 
VEAL AND CALF CUTS: HOG: 
Week ending May 23, 1953. 8,779 Week ending May 23, 1953. 9 
Week previous ........... 4,000 Week previous ..........- 28 
Same week year ago ...... 7,500 Same week year ago ...... 1 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: 7 = 
Week ending May 23, 1953. 2,311 Week ending May 23, 1953. 71 
WER: POCTIOUS. csccsccccis 72 Week previous ..... oe 113 
Same week year ago ...... : Same week year ago ...... 94 





WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending May 
23, was reported by the U. S. Department of Agriculture as 
follows: 











Sheep 
City or Area Cattle Calves Hogs s Lambs 
Boston, New York City Area’.......... 9,560 8,998 39,448 34,859 
Baltimore, Philadelphia ............+.. 6,210 1,283 23,815 604 

Cincinnati, Cleveland, Detroit, - 
Indianapolis ...cccccsccccccccceccess 16, 217 6,869 60, 286 7,679 
CN NO oo cent ccceudoctaddviennwe 2 5,766 15,981 
St. Paul-Wis. Area? 22,787 5,916 
Se; Te BIGE pcdicccunces cvaqoncseees 8,465 3,483 
DE GARE cock kc ckavupesncacteaesentneus 5 5,260 
ane 0 st cdvetancenete cae 682 13,599 
WGGED: GHEE cc ncccvceeedeenscucdcenens 4,117 5 6,158 
lowa-So. Minnesotat 8,194 181,381 23,556 

Louisville, Evansville, Nas Not 
Oe rer tery. 8,354 10,099 36,530 Available 
Georgia-Alabama Area® .........+.++++ 6,472 3,457 14,081 16 
St. Joseph, Wichita, Oklahoma City.... 16,002 2,975 31,933 16,204 
Ft. Worth, Dallas, San Antonio........ 3,405 6,763 13,157 10,764 
Denver, Ogden, Salt Lake City 856 13,031 8,801 
Los Angeles, San Francisco Areas®..... 2 2,377 25,180 32,955 
Portland, Seattle, Spokane 587 9,008 4,244 
Grand Total .. 94,280 694,688 200,169 
Total previou 96,264 215,644 
Total same week, 70,405 194,505 





1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, So. St. 


Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wise. “Includes 
St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, Mo. ‘Includes 


Cedar Rapids, Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, Waterloo, Iowa, and Albert Lea, Austin. Minn. ‘Includes Bir- 
mingham, Dothan, Montgomery, Ala., and Albany, Atlinta, Columbus, Moul- 
trie, Thomasville, Tifton, Ga. *Includes Los Angeles, Vernon, San Francisco, 
San Jese, Vallejo, Calif. 

(Receipts reported by the USDA, Production & Marketing Administration) 





SOUTHEASTERN RECEIPTS 


Receipts of livestock at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, Thomasville and Tifton, 
Georgia; Dothan, Alabama; and Jacksonville, Florida, during 
the week ended May 22: 





“ Cattle Calves Hogs 
Week cudtng May FP cick. cdinensinnes . 1,750 5,820 
Week previous (five days) 1,434 5,692 
Corresponding week last year .................. 1,307 599 6,089 
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BARLIANT'S 


WEEKLY SPECIALS! 


We list below some of our current 
, 8 . offerings for sale of machinery and 
equipment available for prompt 

shipment at prices quoted F.O.B. shipping points. 


Write for Our Bulletins—Issued Regularly 


| 
~SA/ 


~~ 





Sausage Equipment 
5802—BARREL WASHER: V-belt transmission, 
5 HP. motor, New—never used 
6090—FAMCO LINKER: Allan Gauge & Tool 
Co., complete with chain for links ap- 
prox. 4” long 
5768—SILENT CUTTER: Buffalo $70-B, 
ump, 800% cap., less motor 
5634— aie’ CUTTER: (2) 


770— SILENT CUTTER & GRINDER COMB: 
Hobart, Class hes ser. $495702, 
cial $2592, 2 
5394—GRINDER: Buftaio $66, 20 HP. 
saath Buffalo $56-B, new 
yorm, with 5 HW. motor 
5813—MIXER: Buffalo $5, 1500% 
cd 


motor. 
head & 


tione 
rar 
tor 


Buffalo 32, 


5838—STUFFER: Randall 400% cap., 
stulfing cocks, air control piping 
6083—STUFFER: Buffalo, 250% cap. 
6086—SLICER: U.S. $150-B, with 
couv., less stand 
5638—BACON SKINNER: 
Riudmaster, with 1 HP. 
3269—COOKER: Jordan, 1 
cages, galv. framework, 
pau, pump 
6187—SMOKE ‘TENDER: Koch $M 1777, 
sawdust automatically 
4680—CURE STEAK MACHINE: 
model “‘L’’, 1/3 HP. 
MOLDS: Stainiess steel: 
Pertection Loaf Molds, 
plete 
Anco $3, 
Anco 1A, 


with 


shingling 
Dohm & 


compartment for 
compiete with 


4989 
4x44ex15, 8% com- 
ea 

16 to 22 lbs., complete > 
12 to 14 Ibs., 6xd5x12%, com- 
ea. 


Anco, 1BB, 14%, 6x6x12, complete .... ea. 
Aluminum Motus, 0-2-G-E Adeimann Ham 
Boiler, 13% complete ea. 
A-4 Gleason Ham Boilers, complete .. . 

4896—HAM MOLDS: Anco, scainless steel, 1-A, 
6”x5442"x12"; O-1, 5”x6”x12”; -B-B, 
6”x6”x12”"; complete ea. 

6089—HAM MOLDS: (65) Ham Boiler Corp., 
& Mepaco, alum. 8$ to 12% size 


Rendering 
5650-—-COOKERS: (2) Anco, 
ringbone Gear drive, 
witn 25 HP. motor, 
1—with 15 HP. 

ol 


5’xl2’ with Her- 
jacketed heads; 1- 
almost new ... 
motor, approx. 
6274 — Anco, 
HY DR: AULIC PRESS: Anco, 600 
with 12x1%xl2 steam hydraulic pump.... 32 
5901—EXPELLERS: (2) French Oil, ser. $9273 
& 9274, variable feed, 40 HP. with con 
trols ea. 
BONE PREBREAKER: Jos. Wagner Mfg. 
Co., PNH-12, New—never used 
5647—HAMMERMILL: W. W. model 55F, 
10 HP. motor 
5648-—-PULVERIZER: 
24”, less motor 


6275 


5600 


for tailings, model ‘ 


Miscellaneous 
TRIPE SCALDER: Boss #413, 
size V-6-36, with motor ........ 
-BELLY ROLLER: Anco 
wood flights, less motor . 
6217— 9 tR: Baby Boss 


6198 a ee 
Ra me 


6226 


5435 


57-T, 
....Bids requested 
90 to 125 hogs 
6285 Chapman _ horizon- 

Bids requested 
heavily made, 
Bids requested 
6210 : ilter, with bin, 3% to 4 
ton cap., less compressor 
6211 = ICER: 2% ton cap., 


6212 COMPRESSOR: Freon, New, 3 H ° 
6195—CALF SKINNING KNIFE: Consolidated 
Eng. Co., electric, ser. $308, used only 4 


6286 


All Offerings Subject to Confirmation and Prior Sale. 
WRITE FOR FULL PARTICULARS 


DISPLAY ROOMS and OFFICES 
1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 
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CLASSIFIED ADVERTISING 





Unless Specifically Instructed Otherwise, All Classified Advertisements Will 
Inserted Over a Blind Box Number. 


Undisplayed: set solid. Minimum 20 words, 
$4.00; additional words, 20c each. “Position 
wanted,” special rate: minimum 20 words, 
$3.00; additional words, I5c each. Count 


address or box numbers as 8 words. Head. 


per line. 
tract rates on request. 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER. 





BUSINESS OPPORTUNITIES 


EQUIPMENT FOR SALE 





YOUR PACKAGED MEATS 


NEED CODE DATING 


We Offer a Complete Line of Code Daters and 
Name Markers—Automatic for Conveyor Lines and 
Wrapping Machines—also Power-Driven Coders for 
Bacon Boards and other Boards used in the Meat 
Packing Industry. 


Write for details on a specific problem. 


KIWI CODERS CORPORATION 
3804-06 N. Clarks st. Chicago 13, Illinois 





WANTED: Partner, to supervise route sales in 
small meat pac king plant with sausage, hog and 
beef departments. Established 20 years. Profit- 
able, Sloper midwest area. Will sell up to 50%. 
Will make an attractive deal for energetic person. 
Good reason for wanting partner. W-217, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





WILL USE YOUR SURPLUS lard, in large or 
small quantities, in cans or tierces. Submit your 
offerings. To be delivered in central Pennsylvania. 
Inspected or uninspected. W-215, THE NATIONAL 
PROVISIONER, 15 W. Huron 8t., Chicago 10, Il. 





SALES REPRESENTATIVES 
Now handling meat line wanted to take on corned 
beef products. State distributorships open. Give 
qualifications. Commissions. W-176, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill 





IN PUERTO RICO: We can sell three times the 
volume of pork products that we can obtain. One 
of the leading meat distributing firms wishes to 
contact packers who are interested in a volume 
outlet for their products. Write: OCCUPANT 
BOX 182, San Juan, Puerto Rico. 





UNUSUAL BUSINESS OPPORTUNITY: If you 
have $15,000 and knowledge of the meat business, 
I have an established business and modern plant. 
Will place your money in business for working 
rage giving you substantial interest in firm. 
Geo . Cook, Paris, Missouri. Telephone 58. 


FOR SALE 
CARRIER REFRIGERATION 


Used Centrifugal Refrigerating Machine, Model 
17-M, size 42, applicable to all refrigeration 
and air conditioning requirements, maximum 
240 tons, direct connected to Murray low 
pressure steam turbine. Can be used for various 
capacities and temperatures. Complete unit, 
excellent condition. Can be purchased at a 
saving of fifty percent of its new cost. CAN 
BE ARRANGED FOR MOTOR DRIVE. 


DENNY & CLARK 


1923 W. North Ave. Chicago 22, Wil, 





* ANDERSON EXPELLERS <x 


All Models. Rebuilt, guaranteed, or AS IB. 
PITTOCK & ASSOCIATES, Glen Riddle, Penn. 





EQUIPMENT WANTED 





WANTED: 500 ton curb press, 4 x 10 cooker, 
lard roll, Anderson duo and super duo expellers, 
filter presses. Contact Box EW-38, THE 
TIONAL PROVISIONER, 18 East 41st St.,. 
York 17, HN. 





WANTED: 300-400 Ib. stuffer. 

ter. Must be in good condition. 
NATIONAL PROVISIONER, 
Chicago 10, Il 


300-400 Ib. cut- 
EW-207, THE 
15 W. Huron 8&t., 





WANTED: Late model 2% ton truck with 12 or 
14 ft. refrigerated body. Contact KENOSHA 
PACKING C©O., 6503 - 39th St., Kenosha, Wiscon- 
sin. 





WANTED: Used 1000 lb. capacity metal bacon 
boxes. The Eckert Packing Company, E. L. Blber- 
son, West High Street, Defiance, Ohio. 





PLANTS FOR SALE 





FOR SALE: Complete 


sausage 


plant for slaughtering, 
processing, making, retail and custom 
butchering. Consists of building 30’ x 60’, full 
basement on 1 acre of ground. 24’ refrigerated 
display, 2 pair Toledo scales, register, cube ma- 
chine. Storage room next to killing floor. Power 
meat saw, meat grinder, silent cutter, 54” stuffer, 
3 maple work benches, lard rendering equipment. 
Smoke house, hog scalder and scraper, 
elevator, artery pump, 
stock pens and other 
Built 5 years ago and making money ever 
First $12,000: Less than half the cost. Il- 
ness reason for selling. 


2 electric 
killing 
miscellaneous equip- 


hoists, automatic 
pens, 
ment. 


since. 


Wm. Longnecker 


Angola, Indiana 





SAUSAGE MANUFACTURING: And large self- 
service store combined in large city in the east. 
25 years in business. All modern equipment. Suit- 
able for sausage maker and store man as partners. 
25,000-$35,000 stock. Will show books for past 10 
years. $60,000 will handle. Owner will finance bal- 
ance for man who knows meat business. FS-180, 
THE NATIONAL PROVISIONER, 18 East 41st 
St., New York 17, N. Y. 











COOLER FOR RENT 





United States government inspection. 
approved for curing meats. 
Bronx 55, New York city. 


Passed and 
646 Bergan Ave., 
Phone Ludlow 5-1600. 





PLANTS FOR SALE 





Packing House—Iowa Location. 
Steel Constructions. 15,000 square feet floor space. 
60 A. land—7 room house, barn, etc. Scale house, 
scale, stock pens, sheds, etc. Doing $2,000,000.00 
business per year now and business Ratty Past 
5 years experience shows ee to $50,000 ni 
profit per year. Golden opportunity 

FS-203, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 


All concrete and 





FEDERALLY INSPECTED: Beef and calf killing 
plant in north Texas. Rate 10 cattle or 20 calves 
per hour. Rate can be increased 50% easily and 
economically. Good livestock area. Plant and 
equipment in A-1 condition. Price $80,000.00. One 

third down. Write Box FS-174, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IIL 





WELL ESTABLISHED PLANT: Located near De 
troit, Michigan. Now killing 600-700 hogs and 100 
cattle per week. Capacity much higher. FS-216, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 
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